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REVOLUTIONARY, SCIENTIFIC ACHIEVEMENT --- 


"\ : 
NEW AMAL NG GLOBE-BECKER 
VARIABLE SPEED DRIVE. 
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MACHINE 


INDIANA UNIVE 


This unusual machine represents a dis- 
tinct advance in the science of sausage 
manufacture. Output per man hour is 
increased. Loading is simpler and quicker 
compared to batch type machines. 


ADVANTAGES 


* Continuously variable speed from 


6000 to 18000 Ibs. per hour 


actual extrusion time 
* Fast continuous operation 


* Well adapted to bucket loading and other 
methods of mechanical feeding 


* Continuous flow assured for all types of 
product through controlled vacuum 


Improved product appearance 
Quickly and easily cleaned 
Economical to operate — easy to maintal’ 


Absolute safety 


Write for Illustrated 


Brochure No. 9845 Easy installation 





Sold | 
Exclusively By... THE GLOBE COMPANY 


4000 S. PRINCETON AVE. * CHICAGO 39, ILLINOIS 
Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 
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FB-1 bacon packaging machine by Package Machinery Co., East Longmeadow, Mass. 


Stays clear and tight at lowest cost... 


—That's why Houston Packing Co. chooses 
VITAFILM WNF for its bacon package. Another 
reason: it runs smoothly and efficiently on 
automatic equipment. 


At the left you see some of the properties that 
have made VitAFitm the choice of so many 
packers of bacon and other meats. For all the 
facts, write: Goodyear, Packaging Films Dept. 
G-6419, Akron 16, Ohio. Lots of good things 
come from Goodyear. 


aided \ 
\ GOoDsYEAR 


Vitafilm, a Polyvinyl chioride —T. M. The Goodyear Tire & Rubber Company, Akron, Ohio 
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BOLOGNA-TONE gives your product a dra- 
matic, appetite-stimulating appearance, makes 
it decidedly different from competitive meat 
products. And that’s what makes the customer 
decide on YOUR BRAND. 


BOLOGNA-TONE maintains a freshly-cut, 
mouth-watering look. It maintains moisture and 
color in the refrigerator case, attracts and sells 
more and more customers. 


BOLOGNA-TONE (accepted by M.I.B.) is a 
heavy liquid with just the right color. Processed 
from quality paprika and other spices, it is an 
intense red that disperses rapidly leaving 
neither specks nor streaks, 


You're missing sales until you try BOLOGNA- 
TONE. We’ll gladly send you a trial quantity and 
if you’re not enthusiastic over the results... 
we'll give you a refund on the unused portion and 
pay freight both ways! 


THE BALTIMORE 
SPICE COMPANY 


Baltimore 8, Maryland, 
U.S.A, 
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6 4 COMPANIES 


SUPPLY CLEANING 
COMPOUNDS 


You'll find them all listed in the 
“YELLOW PAGES” of the Meat Industry .. . 
starting on page 25 
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FLAVOLIN 


ALL PURPOSE FLAVOR BOOSTER 





ADVERTISING DEPARTMENT 


Chicago Office 


WILLIAM K. MURRAY, Advertising Manager 


JOHN W. DUNNING 


B. W. WEBB 


J. L. HOBSON 
PEGGY E. TILLANDER, Production Manager 
15 W. Huron St., (10) Tel. WH 4-338C 


New York Office 


ROBERT T. WALKER 


GARDINER L. WINKLE, 


RICHARD E. PULLIAM 








527 Madison Avenue (22) Tel. Eldorado 5-6663 


Cleveland, Ohio 
Cc. W. REYNOLDS 
15023 Athens Ave. (7) Tel. 226-2742 
Southeastern Representative: EDWARD M. BUCK 
P. O. Box 171, St. Petersburg, Florida 


West Coast Representatives: McDONALD-THOMPSON P| 
Denver: 620 Sherman St., (3) 
Los Angeles: 3727 W. 6th St., (5) 
San Francisco: 625 Market St., (5) 
Seattle: 1008 Western Ave., (4) 
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YOUR 
Meat Products? 


eT ae 


‘Will she respond to the “appetite appeal’’ For PRESCO PRODUCTS are as modern 
of your hams, bacon and other cured as tomorrow — scientifically developed in 
meats? Are you providing customers with our laboratories by skilled researchers 
superior color fixation, taste, texture and and technicians. 
tenderness ? 


e 8 PRESCO enables you to make substantial 


savings in processing time, labor costs 
When you use PRESCO PRODUCTS, you and inventory investment. 
can be sure your meats will be cured and 
seasoned to matchless perfection—and in Be out front with PRESCO — pioneers in 
addition have notably longer shelf life. meat processing for over 85 years. 


PRESCO SEASONINGS 

- PRESCO FLASH CURE 

-PRESCO PICKLING SALT 

- PRESCO PK 

- BOARS HEAD SUPER SEASONINGS 
 CYCLACURE 


PRESERVALINE.. von: or PRESCO propucts 


MANUFACTURING COMPANY Since 1877 
FLEMINGTON ¢ NEW JERSEY 
CANADIAN DISTRIBUTOR: Montour, Ltd., Montrec! | "gga 


Among the many products for meat processing 
originated in our research laboratories are the famous 
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THE 
SKY'S 
THE 


LIMIT... 


when you cooperate with the National VISKING # 
“Blue Sky Promotion,’ August Sandwich Month, § 
nationwide Sausage-Sandwich Publicity... and... 

a 30¢ off-on-a-pound-of-franks-deal! 
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WHAT A PROMOTION... 


1 VISKING is featuring the “Blue Sky Buffet” with 
a skinless franks and sausage products... in full 


4/color advertising in August LADIES’ HOME 
JOURNAL. 


VISKING offers you a grand opportunity to tie in 
your brand withthe nationwide in-stores promotion*. 


Wheat Flour Institute is behind the promotion 100% 
in stores and bakeries. 


Food Editors across the country will publicize sau- 
sage meat sandwiches. 


H. J. Heinz Company is making an astounding offer 
of 30¢ off-on-a-pound-of-franks with Heinz relish 
purchase—Heinz pays off—handles all details! 


VISKING and Heinz are publicizing the “Blue Sky 
Buffet" idea to shoppers not only in national 
women's magazines, but in 181 daily newspapers 
and via national network television, plus most widely 
read retail food magazines. 


BLUE SEY BUFFET 


* What a golden opportunity to push your brand. This 
19 x 26 four-color poster is available to use in food 
stores everywhere. 


® There’s space for your brand imprint 

@ It ties your brand in with the national promotion 

@ It is acceptable to all retailers 

@ You get it for the small cost of the imprinting—15¢ each 


Contact your Visking Technical Sales Representative 
or write direct to... 


First and last word in food casings VISKING COMPANY ovvision oF (Gig conrorarion 


VISKING and UNION CARBIDE are trademarks of Union Carbide Corporation. 6733 West 65th Street, Chicago 38, Illinois 
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‘We demanded 
the best... 
and got it!”’ 


. according to Mr. Glenn Harbour, 
partner, Harbour Meat Co. 


21 Krack Standard 
Refrigeration Units 
hold temperatures 
from —15° to +52° 


This is a typical report on Krack refrig- 
eration equipment performance—Krack 
equipment in action proves it delivers rat- 
ings as stated. 


Wholesaler: Pacific Metals, Ltd. Contractor, Frank Samuels Distributing Co, 


Dressed beef being con- 
veyed from slaughter room 
to chill room. 


At right, one of nine 
KRACK F1700ST ceiling 
units hold room at con- 
stant temperature, humid- 
ity level. 








REPORT from HARBOUR MEAT CO., Tucson, Arizona 


Interviewer: Why was Krack equipment chosen? 
Mr. Harbour: Our plant was designed and built from 
the ground up so we could control meat quality 
through proper processing, cutting and aging. 
Since refrigeration can mean the difference be- 
tween good and bad meat we had to have units 
that would give top performance and depend- 
ability at reasonable cost. Krack standard pro- 
duction units filled our specifications to the letter. 


Interviewer: How is Krack equipment used in your 
freezing and cooling operation? 


Mr. Harbour: Meat is refrigerated in chill room, then 
moved to the processing room which is also 
chilled. Some meat goes to the aging room and 
freezing room. Other cuts are stored in the quick 
freeze room. 


Interviewer: What specific Krack equipment is used? 


Mr. Harbour: 2 heavy duty Water Defrost unit 
coolers in the freezing room, 9 high efficiency 
unit coolers in the aging room, 6 chill room unt! 
coolers, | 5-ton and | 40-ton evaporative con-| 
denser, and 2 meat cutting room units. 


Interviewer: Is Krack equipment used exclusively? : 
Mr. Harbour: Yes. 


Interviewer: Have Krack units lived up to their 
performance ratings? 

Mr. Harbour: Our plant has been in operation overa 
year now and our Krack equipment works per 
fectly. 


Interviewer: What are the temperature requirements? 


Mr. Harbour: Chill room, 36°; aging room, 38°; cut- 
ting room, 52°; quick freezer, —15°; holding 
freezer, — 10°. All are thermostatically controlled. 


Send coupon or phone today .. . see how KRACK equipment can give 
you refrigeration dependability at low production unit cost. 





Manufacturers of Freon 

or Ammonia, Recirculated, 
Flooded or Direct 
Expansion Heat Transfer 
Equipment 


FREE 
CATALOG 


gives you data 
on complete 


REFRIGERATION = 
APPLIANCES, INC. 
10 
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REFRIGERATION APPLIANCES, Inc. 
909 Lake St., Chicago 7, Ill. Phone: MOnroe 6-1141 


Name. 





Firm 


Address. 








Zone State. 


City 
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A New Approach 


Because of heat generated by the latest 
® berlin crisis, the drive of the Chicago White 

Sox—Detroit, New York, Cleveland and 
Baltimore, watch them Go! Go! Go!—and 
the current atmospheric torridity, we don’t 
feel inclined to react too strongly on many 
other topics. 

An interesting bill (see next column) has 
been introduced in Congress, however, which 
appears to deserve comment and considera- 
tion by the meat industry. This measure 
would broaden the meat inspection jurisdic- 
tion of the U.S. Department of Agriculture 
to cover virtually all slaughtering and proc- 
essing plants. 

We are in general agreement with the bill’s 
objective, which is to improve and bring 
about greater uniformity in inspection stand- 
ards and their application in plants not now 
under USDA jurisdiction. THe Nationau 
PRovISIONER’S 1959-60 study of state meat 
laws revealed the weakness of many state 
programs and the ineffectiveness of their ad- 
ministration. 

We must say, however, that the bill ap- 
pears to offer a clumsy mechanism for es- 
tablishing USDA jurisdiction over plants 
now operating under state and/or local in- 
spection. It would extend coverage of the 
federal Meat Inspection Act to all plants 
subject to the jurisdiction of the National 
Labor Relations Board. This seems to be a 
pretty unstable and irrelevant tie-in, since 
labor relations and meat inspection have lit- 
tle in common, and might result in plants 
shuttling in and out of the program at the 
whim of Congress and the NLRB. 

Such legislation, moreover, should not be 
Permitted to dilute the quality of federal 
meat inspection. Congress must recognize 
that it cannot create or expand a meat in- 
spection program simply by passing a law 
(this is what some of the states have done). 
The already none-too-generous appropria- 
tion for the MID must be increased con- 
currently to obtain the larger administra- 
tive and field staff which such a program 
would require. 

Any law of this kind also should provide 
a reasonable “grace” period during which 
the Plants blanketed under it could bring 

ir facilities and practices into compliance. 

It might even be desirable to provide for 
special loans, through the SBA or some other 
agency, to ease the financial shock of achiev- 
ing plant compliance. 
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News and Views 





Meat Inspection jurisdiction of the U. S. Department of Agri- 


culture would be broadened to cover virtually all meat pack- 
ing and processing plants under a bill (HR-7871) introduced 
in the House this week by Rep. Neal Smith (D-Ia.). The 
measure would amend the Meat Inspection Act to extend 
coverage to all establishments subject to the jurisdiction of 
the National Labor Relations Board. A plant would be 
deemed to be subject to NLRB jurisdiction “if that Board 
would have jurisdiction over a labor dispute occurring in 
such establishment under the National Labor Relations Act 
and has not declined such jurisdiction under Section 14(c) 
thereof.” Amendment of the Meat Inspection Act to bring 
the largest possible number of slaughtering and processing 
plants under federal inspection was urged at the recent USDA 
ham moisture hearings by the Amalgamated Meat Cutters 
and Butcher Workmen of North America and its parent Amer- 
ican Federation of Labor-Congress of Industrial Organizations. 


New President of the Western States Meat Packers Associa- 


tion is L. Blaine Liljenquist, formerly vice president, who 
was elected at an emergency meeting of the board of directors 
this week to fill the post left vacant by the death of E. Floyd 
Forbes on June 23 (see page 42). Liljenquist, who has 
served as Washington representative of WSMPA since the as- 
sociation was organized in 1946, will continue to have his 
headquarters in the nation’s capital. The San Francisco office 
will be operated by Norman H. Maffit, who has been given 
the new title of executive assistant to the president. 


Minnesota’s Humane slaughter law, enacted in 1959, be- 


came effective on July 1, 1961. The law prohibits the use of 
a manually-operated hammer or sledge and requires that 
livestock be rendered insensible to pain “by a single blow 
of a mechanical instrument or shot of a firearm or by chemi- 
cal or other means that are rapid and effective before being 
shackled, hoisted, thrown, cast or cut.” The humane defini- 
tion also includes Jewish ritual slaughter and handling. 


Livestock Producers’ viewpoints on the administration of 


the Packers and Stockyards Act will be sought by the U. S. 
Department of Agriculture this month at a two-day meeting in 
Washington, D. C. Seventeen producers and feeders repre- 
senting a cross-section of the livestock industry have been in- 
vited to meet with USDA officials on July 27 and 28 to discuss 
problems and policies associated with the Act’s administra- 
tion, announced John P. Duncan, jr., Assistant Secretary of 
Agriculture for marketing and foreign agriculture. He said 
the meeting is designed to establish an essential line of com- 
munication between livestock producers and the USDA. “The 
many significant changes which have come about in livestock 
marketing in recent years, plus the substantive amendment 
to the Act in 1958, make it essential that we advise with and 
seek the guidance of interested elements of the industry in 
order to do a proper job of administration,’ Duncan observed. 
“Since one of the primary objectives of the Act is to provide 
free, open and competitive trading in markets where pro- 
ducers sell their livestock, we believe it essential to counsel 
with producers on the act’s objectives and administration.” 


Key Features of the Administration’s omnibus farm bill 


(S-1643) were rejected by the Senate agriculture committee 
this week. Instead of granting authority for the Secretary of 
Agriculture and farmer committees to develop new commodity 
control programs subject to Congressional veto, the committee 
adopted a substitute provision under which the Secretary 
would be instructed to develop new farm programs and send 
them to Congress as ordinary legislation. 


FREEZE-DRIED 
chicken stew can 
be prepared in 
30 minutes after 
ingredients are 
immersed in wa- 
ter. New Armour 
food line does 
not require re- 
frigeration. Prod- 
ucts have more 
than 98 per cent 
of their moisture 
removed by the 
new technique. 


Armour’s Star Shines Brighter 


With New Freeze-Dried Foods 


WLY - DEVELOPED freeze- 
dried foods that combine the 
taste, texture and eye appeal of 
fresh meats and vegetables with ex- 
tremely light weight and long stor- 
age life are being marketed by Arm- 
our and Company, Chicago. 

The firm’s new “Star Lite” line 
includes beef steaks, boneless pork 
chops, ham patty mix, open hearth 
stew (with beef), chicken stew, rice 
and chicken dinner and cooked 
scrambled eggs. It is expected to 
have an immediate impact on con- 
struction crews, sportsmen, explora- 
tion parties, relief and disaster 
agencies and others who have a 
need for fresh-tasting, nutritionally 
complete meats that can be stored 
without refrigeration or the use of 
preservatives. ; 

The freeze-dried products have 
more than 98 per cent of the mois- 


12 


THREE lightweight 
freeze-dried pork 
chops on_ right 
weigh as much as 
single fresh pork 
chop on left. Af- 
ter preparation 
the freeze-dried 
chops are at nor- 
mal weight and 
have same flavor 
as fresh meat. 
Preparation is 
claimed to be 
rapid and simple. 


ture removed by a new vacuum 
process. They remain frozen during 
most of the preparation process. The 
foods weigh only 16 to 33 per cent 
of original weight and can be re- 
constituted and cooked in five to 30 
minutes. They may be stored up to 
two years without refrigeration and 
may be used in freezing or semi- 
tropical climates. Preparation is said 
to be rapid and simple. 

Freeze-dried meats and other 
products are being produced at 
Armour’s new food research and 
processing plant in Bellwood, II. 
Pre-cooked or fresh foods are frozen 
and placed in a vacuum cabinet 
where air pressure is reduced to ap- 
proximately 1 mm. of mercury (nor- 
mal air pressure is 760 mm.). 

Heat is transferred by direct con- 
tact or radiation to the top and bot- 
tom of the food being dried, utiliz- 


ing hollow shelves through whig 
hot water is circulated. Tempen.’ 
tures are carefully controlled to py. 


vent thawing or heat damage. y 


Under these conditions, ice cry! 


tals in the meat are transforma 
directly into water vapor, which jg" 
removed from the drying chambe 
Evaporation occurs at the surface gi 
the ice crystals. As the ice level »,. 
cedes toward the center of the food! 
evaporation takes place within th 


food itself. 


As a result, soluble salts, sugar 
and proteins are dried in their nat.’ 
ural positions and are not drawn ty. 
the surface of the food as in mop: 
conventional drying processes, Arm. 
our claims. There is little or yn 
shrinkage, shrivelling or change iy’ 
nutritional value or palatability. Th’ 


preparation (or rehydration) ¢ 
freeze-dried meats, therefore, is noi 


hampered by a skin or crust de. 


posited on the surface. 


The company says its freeze-dried. 
products retain the consistency o. 
fresh products because tissues ani: 
fibers are not altered or broken, | 

Large chunks of food conceivably” 
could be dehydrated by the freeze. 


dried method. However, a roast o 
beef would require several days in 
the vacuum chamber before com- 
pleting the process, the company 
points out. Also, rehydration woul 


require considerable time. Armour 


is limiting the size of meat cuts 
used for freeze-drying—steaks, chops 
and other meats measure from \ 
to % in. in thickness. 


Taste tests have shown that mos 


people generally cannot distinguish 
any difference in flavor betwen 


Armour’s freeze-dried foods and: 
fresh foods, according to company 
spokesmen. Although seasonings ar! 


included in the packages, others may 
be added by the consumer. 


The new products are said to re- 


tain their “fresh food” texture ani 
“chewability,” providing consumers 


with the psychological benefits de-@ 
rived from the ability to “sink their 
teeth” into the food. They are pre-§ 


pared easily by being immersed it 
water at room temperature. 


Certain of the firm’s freeze-driell] 
foods were tested last summer b)§ 
Sir Edmund Hillary during his 
search for the “Abominable Snow-§ 


man” in the Himalayan Mountains 

Armour currently is expanding 
distribution of its “Star Lite” line 
through sporting goods stores, ou 
door sections of department stores 
and direct mail outlets. Other foo 
products will be added to the pret 
ent line in the near future. 

The company started research 
work on freeze-dried foods in 1%: 
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ae \AYOUT of a proposed plant slaughtering 100 cattle daily. Note legend for identification of specific plant areas. 
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op for owners and managers of small 
plants which slaughter cattle and 
calves a guide for reducing the costs 
of labor and equipment.” 

The researchers attempted to: 1) 
measure the relative efficiencies of 
various work methods and combina- 
tions of types of equipment used in 
one-bed slaughter plants; 2) com- 
pare the various combinations of 
work methods and equipment to de- 
termine their effects on total plant 
costs; 3) determine the effects of 
carcass weight on labor and equip- 
ment requirements, and 4) develop 
layouts with equipment arrange- 
ments. Following are highlights of 
the findings. 

The total labor and equipment 
cost per 100 cattle for performing 
plant operations with improved 
work methods is $184.68 against 
$235.22 with “typical” work meth- 
ods. These total costs represent 
methods used in each major operat- 
ing cycle: killing floor, hide room, 
viscera washing and _ separating 
room, chilling and holding coolers, 
boning room, load-out dock, offal 
chilling cooler, equipment wash- 
room and plant cleaning. 

The reduction in expenses for 
slaughtering with improved methods 
and layout occurs in the cost of la- 
bor. The use of improved methods 
requires less labor and permits op- 
erations to be more evenly divided 
among workers, thereby reducing 
the unproductive labor. Equipment 
costs with improved work methods 
were found by investigators to be 
slightly higher. 

The total labor and equipment 
cost per 100 cattle for performing 
killing floor, hide room and viscera 
washing and separating room opera- 
tions with typical work methods is 
$174.13, compared to $134.22 with 


improved work methods. The largest 
reduction in cost occurred on the 
killing floor, with the cost reduced 
from $156.69 per 100 cattle with typ- 
ical methods and layout to $118.87 
with the use of improved methods 
and plant layout. 

RECOMMENDED PROCE- 
DURES: According to the study, the 
following represent a combination of 
“improved” methods used in killing 
floor and supporting operations: 
driving with straight drive method; 
immobilizing with rifle; dumping 
with revolving door; dry landing 
with automatic lander; bleeding 
and head skinning with short rail; 
flooring with cradle; rumping, back- 
ing and eviscerating with single rail. 

Also, dropping hide and sawing 
carcass on single rail; washing and 
shrouding with two-level platform; 
weighing on a single rail with dial 
scale; head workup at one work sta- 
tion; removing legs from killing 
floor with gravity chute; removing 
viscera from killing floor with short 
transport, and removing head bones 
from kill floor with gravity chute. 

Improved hide room and viscera 
washing and separating room meth- 
ods are: storing hides with gravity 
chute; separating plucks with sepa- 
rate work station; emptying paunch- 
es with fast lift, and cleaning tripe 
with short transport. 

The study lists the following as a 
combination of “typical” or “usual” 
killing floor and supporting meth- 
ods: driving with corner drive 
method; immobilizing with rifle; 
dumping with sliding door; dry 
landing with non-automatic lander; 
bleeding and head skinning with 
long rail; flooring with pritch plates; 
rumping, backing and eviscerating 
with split rail. 

Also, dropping hide and sawing 


carcass with split rail; washing with | 
split rail one-level 


weighing with beam scale; head _ 
workup at two work station; remoy. | 


ing legs from killing floor in barrels, | 
removing viscera from killing floor : 


with long transport, and removing 


head bones from the killing floor jn 


barrels. 


Typical hide room and _ viscera” 
washing and separating room meth. | 


ods are: transporting hides in bar. | 
rels; separating plucks with com.’ 
bined work _ station; 
paunches with slow lift, and cleaning | 
tripe with long transport. 

Savings in labor are obtained with 
the use of improved methods in al] 
killing floor line slaughtering and 
supporting procedures, except the 


immobilizing operation (the method 


of immobilization is the same in 
both combinations of methods out- 
lined in the report). 


The labor cost for. the straight | 
driving method is 41¢ less than for | 
corner driving, owing to an arrange- © 
ment of facilities which provides for” 
shorter walking and driving distanc- | 


es. Furthermore, cattle hesitate less 
when being driven through a 


straight chute. The reduction is in’ 


labor cost since no equipment cost is 
involved. 

The total cost for dumping 10 
cattle by the revolving door method 
is 18¢ less than by the sliding door’ 
method, with the major portion of 
the reduction in labor costs. A labor 
saving results because the revolv- 
ing type unit eliminates the need 
for hoisting and closing the door. 
The revolving door method reduces / 
equipment costs by 3¢, primarily 
because no hoist is needed. 

DRY LANDING: The labor and 
equipment cost for dry landing by 



























































with separate work station; 





emptying paunches with fast lift; 


TABLE | 
SUMMARY OF REQUIREMENTS BY COMBINATIONS OF METHODS FOR A PLANT SLAUGHTERING 100 CATTLE DAILY! 
| Combination A methods? Combination B methods’ | 
Operating cycle Labor and equipment Labor and equipment Labor and equipment Labor and equipment | 
requirements costs requirements costs | 
Labor | Equipment Labor | Equipment Total Labor |Equipment Labor | Equipment Total | 
Killing floor: Man- | Machine- Man- Machine- 
Line slaughtering operations ...... hours hours Dollars | Doliars Dollars hours hours Dollars | Dollars Dollars 
Supporting operations ............. 78.61 155.39 131.39 7.40 138.79 57.51 128.27 95.41 7.81 103.22 
11.26 21.66 17.05 85 17.90 9.67 35.15 14.84 81 15.65 
tt AN shoe tnanes aagnineeneen bei’ 3.36 +22 4.20 .04 4.24 2.47 0 3.09 0 3.09 
Viscera washing and separating room 8.02 8.87 10.02 3.18 13.20 7.27 7.75 9.08 3.18 12.26 
BE yon wal ies anaaahene.s wets 101.25 186.14 162.66 11.47 174.13 76.92 171.17 122.42 11.80 134.22 
oe on 50 per cent weighing from 150 to 349 pounds, 40 per cent from 350 to 599 pounds, and 10 per cent from 600 to 900 pounds dressed 
weights). 


2Combination A methods (typical): Driving with corner drive method; immobilizing with rifle; d 
nonautomatic lander; bleeding and head skinning with long rail; flooring with pritch plates; rumping, backing and eviscerating with split rail; 
dropping hide and sawing carcass with split rail; washing with split rail one-level platform; shrouding with one-level platform; weighing with 
beam scale; head workup with 2 work station; removing legs from killing floor with barrel; removing viscera from killing floor with long 
transport; removing head bones from killing floor with barrel; storing hides with barrel and hide house; separating plucks with combined work 
station; emptying paunches with slow lift; cleaning tripe with long transport. 


3Combination B methods (improved): Driving with straight drive method; immobilizing with rifle; dumping with revolving door; dry landing 
with automatic lander; bleeding and head skinning with short rail; flooring with cradle; rumping, backing and eviscerating with monorail; drop- 
ping hide and sawing carcass with monorail; washing with monorail two-level platform; shrouding with two-level platform; weighing with dial 
scale; head workup with 1 work station; removing legs from the killing floor with gravity chute; removing viscera from killing floor with 
short transport; removing head bones from killing floor with gravity chute; storing hides with gravity chute and hide cellar; separating plucks 
cleaning tripe with short transport. 


with slidi door; dry landing with 
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the non-automatic method is $3.87, 
compared with $3.40 for the auto- 
matic method. A labor saving re- 
wits from less time required to 
guide the animal while it is being 
hoisted, shorter distance of moving 
the animal on the rail, shorter 
walking distance to the bleeding 
pit and less time required to obtain 
the shackles from a return rail. The 
equipment cost, however, is higher 
with the automatic method. 

The labor and equipment cost is 
33¢ less for the short rail than for 
the long rail bleeding and head 
skinning method. The reduction is 
due to an improved plant layout 
where cattle are moved a shorter 
distance. The distance of cattle 
movement in the bleeding area is re- 
duced from 20 ft. with the long rail 
method to 10 ft. with the short. The 
walking distance to sterilize the 
knife is 15 ft. with the long rail 
method and only 5 ft. with the short. 
Equipment costs are the same. 

A $4.34 reduction in cost per 100 
carcasses is shown by the use of the 
cradle method in the flooring oper- 
ation. All of this reduction occurs in 
the labor cost and is a result of: 1) 
shorter distance required in moving 
carcasses to the cradle; 2) elimina- 
tion of the pritch bar; 3) less stoop- 
ing for workers (allowing for a 
smaller fatigue factor); 4) shorter 
walking distances to dispose of 
shackles; 5) less walking because 
the sterilizing lavatory is closer to 
work area, and 6) more evenly bal- 
anced workload between workers. 

However, equipment costs are 2¢ 
less per 100 cattle by the pritch plate. 

The labor and equipment cost for 
tumping, backing and eviscerating 
by the split rail one worker method 
is $23.31, compared with $20.67 for 
the split rail two worker method 
and $19.27 for the single rail meth- 
od. Equipment cost is the same for 
all three procedures. 

Labor is saved with the single rail 
method because less time is re- 
quired for half-hoisting the carcass 
and transferring it to a monorail. 

DROPPING HIDES: The total 


i cost by the single rail method for 


dropping hides and sawing carcass- 
es is $1.32 less than by the split 
tall method and $1.07 less than by 


'§ the hydraulic lift method. The hy- 


draulic lift method requires the 
highest equipment cost and the 
lowest labor cost. The major advan- 
tage of this method is that sawing 
tattasses is easier—it is not neces- 
sary for the worker to bend over 
while sawing the lower half. 

The split rail method involves the 
ghest labor cost and lowest equip- 
Ment cost. It involves splitting car- 
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casses into halves at two separate 
times, thereby necessitating a high 
labor requirement. 

The labor and equipment cost for 
washing by the single rail, two-level 
platform method is less than by 
the split rail, one-level platform 
method, with the reduction in the 
cost of labor. Less labor is required 
because the work of assembling 
sides from two rails is eliminated; 
walking to the scribe area is not 
necessary; moving carcasses to a 
shrouding area is not required; a 
shorter distance for moving carcasses 
to the washing area is provided, and 
less labor is required in the actual 
washing because the two-level plat- 
form allows the worker to stand 
closer to the portion of the carcass 
being washed. 

The two-level platform method 
for shrouding carcasses results in a 
labor saving over the one-level 
platform method because the for- 
mer permits the worker to remain 
on the platform for  shrouding, 
thereby eliminating the time re- 
quired for ascending and descending 
the platform. 

A total cost reduction of 30¢ per 
100 cattle is shown when the dial 
scale method is used for weighing. 
This scale eliminates the need for 
balancing a beam and allows the 
worker to read the weight easier. 
The equipment cost is 21¢ lower for 
the beam scale method, however. 

WORK DIVISION: An average 
crew for performing line slaughter- 
ing operations with typical methods 
in a plant slaughtering 100 cattle 
daily is comprised of seven workers. 
One worker is assigned to the first 
five operations of driving, immobi- 
lizing, dumping, dry landing and 
bleeding and head skinning. Two 
workers perform the flooring oper- 
ation; one worker rumps, backs and 
eviscerates; one worker drops hides 
and saws carcasses; one worker 
washes, and one shrouds and weighs. 

Since rumping, backing and evis- 
cerating require more time than 
other operations along the line, a job 
regulated wait time accrues to all 
workers in the line except the one 
performing these three jobs. Ap- 
proximately 29 per cent of the total 
labor requirement with 
methods is unproductive labor and 
is due to the uneven flow of work. 

The proposed organization for line 
slaughtering operations with im- 
proved methods requires eight 
workers. One worker is assigned to 
the first five operations of driving, 
immobilizing, dumping, dry landing 
and bleeding and head skinning. 
Two workers are assigned to the 
flooring operation; however, one 





typical ° 


devotes part of his time to rumping, 
backing and eviscerating. 

Two other workers are assigned 
to the rumping, backing and evis- 
cerating operation. One devotes full 
time to the operation, but the other 
assists for only part of the time. One 
worker is assigned to dropping hides 
and sawing carcasses, one to washing 
and shrouding and one to weighing. 
Consequently, the reduction in the 
labor requirement for rumping, 
backing and eviscerating with im- 
proved methods is simply the result 
of using three workers. 

In killing floor supporting opera- 
tions, the two work station head 
workup method incurs a labor and 
equipment cost of $14.20 compared 
with $13.20 for the one work station 
method, with the equipment cost the 
same for both methods. A cost re- 
duction is possible with the one 
work station because less labor is 
required for transporting heads 
during the work cycle. 

No costs are incurred with the 
gravity chute method of removing 
legs from the killing floor because 
this operation is performed by 
workers who do the flooring opera- 
tion. The time required for throw- 
ing the legs into the chute is includ- 
ed with time requirements for the 
flooring operation. A saving of 12¢ 
is incurred by the gravity method. 

A similar situation exists with re- 
gard to the gravity chute and bar- 
rel methods of removing head bones 
from the killing floor. With the 
gravity method, head bones are 
dropped by the head trimmer into a 
chute to the hide cellar dock. No la- 
bor is required and since the chute 
is considered a part of the facility, 
no costs are involved. 

A $1.02 reduction in removing 
viscera from the killing floor by the 
short transport method is due to the 
improved layout, which reduces the 
transport distances and, in turn, 
the labor requirements. 

In the hide curing operation, a 
cost reduction of $1.15 per 100 cat- 
tle is incurred with the gravity 
chute over the barrel method. Of 
this amount, $1.11 occurs in labor 
cost. Since a barrel truck is not 
needed with the gravity chute 
method, a 4¢ reduction in equipment 
cost is obtained. 

Owing to the elimination of the 
work in icing hearts in a tub truck, 
the separate work station of sepa- 
rating plucks permits a 20¢ reduc- 
tion per 100 cattle compared to the 
combined work station. The fast 
lift methed of emptying paunches 
requires 60¢ less labor cost than the 
slow lift method. Equipment cost for 

[Continued on page 22] 
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carcasses, developed with the 

help of an interior packer, is 
said to possess the bloom and mois- 
ture loss protection properties of the 
conventional shroud, to reduce the 
amount of handling required and 
to provide a highly sanitary cover- 
ing carrying brand _ identification 
into the customer’s cooler. 

The protective wrapping, which: is 
placed on the carcass on the dress- 
ing floor, is known as Saniseal and is 
being distributed by Bemis Bro. 
Bag Co., St. Louis. 

The new material, which is being 
evaluated also for possible use on 
hot-skinned veal and on beef, has an 
inner uncoated surface of cotton 
cloth which absorbs excess moisture 
from the carcass. The outer vinyl- 
eoated plastic surface is sufficiently 
porous to permit release of this 
wicked-up moisture at a controlled 
rate, so that neither too much mois- 
ture escapes nor is retained. As a 
consequence of this control of the 
moisture transfer rate, shrinkage is 
cut 2 per cent and the wrapped car- 
cass is said to retain good salability 
for about six additional days. 

Advantages claimed for the wrap- 
ping technique include: 

1. Carcass handling in preparing 
and wrapping lambs for shipment is 
reduced from eight to four steps. 

2. Cooler operations are simplified 
since the carcasses arrive in the 
room in their permanent wraps with 
MID-approved rice paper labels af- 
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, NEW wrap for lamb and sheep 


New Wrap for Lamb is 


Applied on Killing Floor 
To Cut Shrink; Keeps 


Meat Salable Longer 


WITH self tucks at 
round and breast sec- 
tions, the wrap is 
pulled tightly with a 
simple one-pin closure 
that is made through 
the plastic cloth only. 


fixed. The conventional shrouding 
and subsequent wrapping operations 
are consolidated. 

3. Dressing floor operations can 
be leveled out since the wrapped 
carcasses can be shipped any day of 
the week for early arrival the fol- 
lowing week in prime condition. 

4. The added freshness moves the 
dressing plant closer to the ultimate 
consumer. 

5. Greater flexibility is gained 
for selling since the carcasses keep 
longer. 

6. By protecting the surface of 
the lamb against moisture condensa- 
tion when the cold meat encounters 
warm air in loading and unloading, 
excessive moisture buildup is avoid- 
ed. This provides the buyer with 
a brighter, fresher-appearing and 
cleaner carcass. 

7. The substantial reduction in 
shrinkage saves more of the natural 
juices. 

The new wrapping material comes 
in 32-in. x 38-in. sheets with a 6-in. 
slit at the bottom to facilitate wrap- 
ping around the neck. A simple 
method of fastening, using a con- 
ventional beef shroud pin, has re- 
placed the sewing formerly em- 
ployed and greatly reduces the time 
required to package the carcass. 

Since more work is done on the 
killing floor and less in the cooler, 
carcass handling has been improved. 
The lambs are graded on the floor 
before packaging and need only be 
checked next morning in the cooler. 


PROTECTIVE qualities of the wrap are 
shown in this photo. Note that the 
cloth is relatively transparent 9m 
that covering and bloom can % 
checked and that slit in bottom ™ 
snugly around neck of the carcas 


The grade stamp or brand is tht 
applied directly through the plas 
cloth into the meat, branding 4 
cloth and meat. This is accomplish 
with a new hole-in-eye neem 
which carries a good portion of & 
branding ink through the cloth # 
[Continued on page 33] 
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URING a recent expansion 
program—the third since its 
organization by two retail 

cutters in 1947—Federal 
Wholesale Meats & Frozen Foods, 
BInc., Milwaukee, built a highly func- 
Gtional plant. The two principals, Ben 
WWingenter, president, and Gene 
@Ploeger, secretary, who started in 
@the retail business as meat cutters 


. to 
loth FABRICATING equipment and tables (left) are located 
along the walls, freeing center area for product accumu- 
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1 ABOVE: Front view shows location of processed 
meats holding cooler near shipping-receiving dock. 
RIGHT: Incoming meat is loaded onto rack truck. 


» \Efficient Handling, Unique 
Peg Board Insure Control 
Of 500 Frozen Food Items 


in 1936, decided to construct the 
facility to complement the format of 
their expanding business. 

The firm purchased a 60- x 150-ft. 
structure which subsequently was 
gutted and completely refurbished. 
Its layout is adapted to the dual 
nature of the firm’s sale of fresh 
meat and frozen food items. 

Although the frozen line includes 


BELOW: After 
it is checked 
in, meat re- 
mains on rack 
until it is 
needed for or- 
ders or for 
fabricating. 


meat items, many of which are pre- 
pared in the plant, it also numbers 
virtually every frozen food sold to 
public feeders. Poultry, seafoods, 
pastries, fruit and vegetables all are 
included. Management reasoned that 
it was just as easy for a meat plant 
to handle other frozen products as 
it was for the so-called dry grocery 
firms to merchandise frozen meats 


LLL SEERA LE LLL, 


lation and order assembly. In picture shown at right, 
freezer employe pulls out frozen products for an order. 
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and distribute them to retailers. 

The plant area is divided into two 
main sections, one containing the 
fresh meat fabricating operations 
and the other, the frozen food ware- 
housing. The front section includes 
the office area, receiving-shipping 
dock and provisions cooler. The firm 
handles various processed items, 
such as packaged corned beef. Since 
these are “in and out” meats, there 
is no point in placing them in the 
heart of the plant, president Win- 
genter observes. 

Since all orders are tared on the 
floor scale in the shipping area, pro- 
cessed items can be added to the 
order just as quickly at this point, 
eliminating needless toting of prod- 
uct into and out of the interior fresh 
meat cooler, he points out. 

Facing onto this scale is an office 
window. The firm’s accountant, Ken- 
neth Huebner, works at this window 
so there is visual management level 
control of product flow into and out 
of this dock, Wingenter claims. 

For its meat fabricating require- 
ments, the firm buys various beef 
cuts, mainly from local houses. In 
designing a handling system man- 
agement decided that a rack shelf 
truck would fit its needs best. The 
truck has several advantages, ac- 
cording to secretary Ploeger. 

First, its size is ideally suited to 
the meat cuts purchased, such as 





loins, ribs, etc. When cuts are moved 
from the truck to the dock scale, a 
unit load is weighed in at once. One 
trip does away with handling 20 
pieces. 

Second, the truck’s four shelves 
utilize the cube of the cooler area 
effectively. Fixed holding systems, 
either of shelves or hooks, would 
automatically necessitate the extra 
handling tasks of placing cuts in and 
removing them from storage, Ploe- 
ger says. 

Third, the entire load is moved 
to the work area as needed, once 
again eliminating piece type han- 
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dling. Fourth, there is less chance 
of product mishandling. Poor hook 
placement in hanging a loin or rib 
can cost money. 

Another handling technique de- 
veloped by the company centers on 
the frozen foods. 

The firm sells more than 500 
frozen food items. These are stored 
in wooden bays in the -10° F. freezer. 
To insure inventory control of these 
many foods, the firm has devised a 
visual peg board on which inventory 
cards for all products are kept. These 
cards are positioned on the board 
according to their approximate loca- 
tion in the cooler. 

Frozen foods arriving at the plant 
move via a portable conveyor sys- 
tem directly into the cooler through 
a small Jamison freezer door. All 
incoming foods are added to the 
card and, at the end of each day, a 
tally is made of shipments and sub- 
tracted from the various inventory 
cards. At a glance, the freezer man- 
ager, who supervises all frozen 
product movement, knows the stock 
status of any item. Through practi- 
cal experience, he has developed low 
level inventory controls to start a 
purchasing order at a predetermined 
unit count. 

The peg board, together with the 
actual visual inspection that em- 
ployes make in filling orders, guards 
against depleting inventory and, at 


PEG BOARD contains 
inventory cards on 
frozen food items in 
the order that they are 
stacked in freezer. 


the same time, prevents overstock- 
ing since each item is controlled 
from and stored in one area. The 
surest way to overstock is to store 
an item in several places, Wingenter 
maintains. 

The firm’s fabricating room, which 
is tiled to ceiling height, has equip- 
ment aligned against the walls. This 
arrangement leaves the center area 
free for accumulating orders and for 
temporary storage of product to be 
fabricated. 

The equipment layout also mini- 
mizes product movement. For ex- 
ample, oven-ready meat loaves and 


patties are fabricated toward the 


back of the room directly acrog | 
from the Jamison portable freeze, 
which is maintained at -35° F. ang # 
freezes most fabricated items jin q | 


matter of minutes. 


In housing its refrigeration com. | 
pressors—Brunner self-contained | 
units—the company has tiered them | 
on pipe frames. Since these units are | 


well-snubbed, there is no reason | 
why they cannot be stacked at con. © 


siderable floor space savings, asserts ; 


Wingenter. 
The firm’s delivery fleet consists of 
four trucks. 


Disease-Free Cattle are 
Moved to New USDA Lab 


A herd of 117 breeding cattle that 


have been maintained free of dis. 
ease for more than 20 years was 


transported recently from Beltsville, 
Md., to the new National Animal 


Disease Laboratory at Ames, Ia, to | 
provide a source of healthy animals - 
for research, the U.S. Department 7 


of Agriculture reports. 


The cattle were shipped from 1 
USDA’s Agricultural Research Cen- © 


ter at Beltsville in eight specially- | 
designed railroad cars and wer” 
accompanied by a USDA veterinar- | 
ian and several caretakers. The an- © 


imals, which are being held tempor- | 


arily at Ames in quarantine pens,” 


eventually will be used to breed | 


disease-free animals for research | 


studies. 


The first shipment of animals to 
the new USDA laboratory consisted | 


of 2,500 guinea pigs from stocks that ” 


have been maintained disease-free 


at Beltsville for more than 30 years | 
It arrived at Ames a short time ago. © 

Other disease-free animals moved | 
by truck to Ames, according to Dr. | 
Chester A. Manthei, assistant direc- | 


tor for research at the new labora-| 


tory, include 500 chickens and 6 


rabbits. A breeding herd of 25 hogs’ 


will be moved soon. 


Scientific personnel from Belts- 


ville assigned to the new research 


station will move as facilities at the’ 


new laboratory become ready for? 


use. Special laboratory equipment, 
files and a library also are being 
moved so that the laboratory cat 
begin operations this month. 


The $16,000,000 National Animal 


Disease Laboratory, authorized by 


Congress in 1956, is located on @jj 


318% acre tract of land just north of 
Ames. It consists of seven majo 
buildings and 25 field buildings. The 
administration building is 45 x 326ft 


and the main laboratory building 


448 x 326 ft. Each of the two large 
animal laboratories is 267 x 216 ft 
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New Taylor 
LIN-E-AIRE’ 


Valve Actuator 


sets new standard 


in Precision Control 


The LIN-E-AIRE Valve Actuator is designed to give: 


1. Greater power—size for size. 
2. Constant diaphragm area for improved control. 
3. Precision alignment for friction-free stroking. 


Check these features: 


Rugged cast-iron corrosion-resistant yoke. 

Great strength of drawn steel diaphragm case permits high 
pressure operation when needed. (100 or 50 psig, depend- 
ing upon size.) 

Long stroke with constant areas, due to deep-convolution- 
diaphragm, shaped drive plate and long spring. 

Long life and low hysteresis because of nylon-reinforced 
Buna-N diaphragm with rolling action. 

Easiest spring adjustment due to thrust-ball-bearing. 


Positive alignment assured by precision machining and 
self-centering diaphragm. 


Taylor Hi-Flow* Valves Save You Money 


You can use a smaller size valve when you use Taylor Hi-Flow 
Maximum Capacity Valves because they have greater flow 
capacity than conventional valves of the same size. Net flow 
area of the valve is equal to 90% of the same size standard pipe. 
Its simple design keeps maintenance to a minimum, and 

its rugged construction assures you a long service life. 

Sizes % inch through 2 inches. 


See your Taylor Field Engineer or write for Bulletin 98316. 
Taylor Instrument Companies, Rochester 1, New York, or 
Toronto, Ontario. 


*Trade-Mark 


Laylor Lnstruments MEAN ACCURACY FIRST 
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if you ship fresh pork 


is a must to preserve bloom 


Air circulation is as important as 
strength in your shipping boxes... if 
you want your meat to reach retailers 
in the best possible condition. 

That is one reason why both large 
and small meat packers prefer Wire- 
bounds for packing pork and other 
meats. When temperatures go above 
34°F to 36°F, the danger of waste and 
discoloration is greatly reduced if 
meat is packed in Wirebounds. Be- 
cause their built-in ventilation pre- 


vents “‘smothering’’ and condensa- 
tion, meat in Wirebounds arrives at 
the retail store in the best possible, 
most saleable and profitable condition. 

In addition to air circulation, 
Wirebounds give you exceptional 
strength, wet or dry, to withstand 
the mechanical handling and high 
stacking of today’s transport and 
warehousing. For added sales appeal 
at the retail counter, remember... 
Meat gets there right in Wirebounds. 


FREE guide to packing meat! 


illustrated brochure gives the basic facts 
about Wirebounds for packing and shipping 
meats. Performance chart helps determine the 
most efficient type for your operation. Con- 
tact Wirebound box manufacturers for full 
information or write to the address below. 














WIREBOUND 
BOX 


MANUFACTURERS 
ASSOCIATION 


222 W. Adams St., Dept. NP-71 
Chicago 6, Ill. 











NIMPA Approves Proposed 
Joint Beef Grading Stand © 


The executive committee of the | 
National Independent Meat Packer; | 
Association has endorsed the pro. | 
posed industry position on _ beef 
grading problems that was approved 
in Chicago May 26 by committess 
from three packer trade groups, — 

The statement of policy, not yet 
made public, also has been approves 
by the board of directors of thp 
Western States Meat Packers Ag 
sociation. If the American Meat In 
stitute concurs, the proposal will be 
presented jointly to the Secretary of 
Agriculture. 

In what NIMPA executive secre. 
tary John A. Killick called “perhaps 
the most important action insofar ag 
long-range planning is concerned! 
the committee instructed him to 
prepare a statement of positive poli- 
cies and positions for which NIMPA 
will stand and fight to achieve. This 
will be submitted to the full NIMPA 


board for ratification and action, 


“It was the unanimous opinion of 
the committee that a statement of 
positive principle—in effect, a credo 
—is an essential necessity to revi- 
talize and spark our association? 
Killick reported. 


Progress Reported on Code’ 


For New York Inspection 
The first section of the code of 
regulations for the new mandatory 
meat inspection program of the New 
York State Department of Agricul- 
ture and Markets is being completed 
and is expected to be promulgated | 
shortly, the agency told the New® 
York State Meat Packers Assn. 
The section, dealing with the li- | 
censing of slaughterhouses, wil | 
incorporate most of the recommenda- | 
tions made by members of the as- | 
sociation at a June 1 public hearing | 
in Albany, NYSMPA was told. As- § 
sociation members went over the § 
proposed section point by point at a} 
meeting a few days before the pub- | 
lic hearing so they were ready with J 
their recommendations, which were 
welcomed by department officials. 
Agriculture officials plan next to 
draft the code for processing plants 
and to call a public hearing dealing 
with this section. This will be fol- § 
lowed by a section relating to in- 
spectors, procedures and costs. 
The new inspection law to be ad- 
ministered by the Department of 
Agriculture will become effective 
next January 1. The present state 
meat inspection program, adminis- 
tered by the State Department o 
Health, is permissive and covels 
only slaughtering plants. 
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Mechanized cleaning makes shorter work of 
smokehouse maintenance ...saves money! 


MECHANIZATION SAVES TiME—and the cost of time, as 
this packer found out: Smokehouse cleaning formerly 
took so long it had to be done once a month, over 
weekends. Ham houses took 30 manhours; sausage 
houses, 16; floors, another 4. A total of fifty tedious 
manhours with bucket and brush. 

Then the Oakite man urged mechanizing the job. 
(He recommends Oakite Hot-Spray Unit for heavy 
duty... Oakite Saniseptor for lighter duty.) Result: 
cleaning is now a quick, easy job...so much so that 
it is being done during normal work weeks. Smoke- 
houses are cleaner than ever before ... with no more 
back-breaking scrubbing. On this job alone, savings 
added up to $1,500 for the year. But what’s more— 
mechanized equipment is saving time and money on 


“Pluses” that help reduce cleaning costs 


other cleaning chores throughout the plant... through- 
out the week. 


The big PLUS in Oakite 
Working with the Oakite man is like adding a con- 
sulting sanitation engineer to your staff at no cost. It 
offers Oakite engineered equipment. It curtails costly 
waste of time and materials. It applies latest cleaning 
research. It guarantees quality materials. 

Send for Bulletin F-7894 on mechanized cleaning 
... or call in your local Oakite man. Oakite Products, 
Inc., 25 Rector Street, New York 6, N. Y. 


OAKIT 


in-plant service + technical experience + research + service 
laboratory + engineering laboratory + quality control + guar- 
anteed materials + helpful manuals + nationwide warehous- Est. 1909 
ing + service equipment 


Cina 
Mears’ leadership in industrial cleaning 
Export Division Cable Address: Oakite 


Technical Service Representatives in Principal Cities of U. $. and Canada 
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“SPACE-CONSCIOUS” IN YOUR 
RENDERING PLANT OPERATION ¢ 


Rotor Lift 


This typical rendering plant in- 
stallation shows how ROTOR 
LIFT fits easily into close quar- 
ters. Ground cake is being ele- 
vated from a hammermill at 
lower left to the shaker screen at 
upper right, in a smooth, quiet, 
dependably continuous flow. 





@The original enclosed-screw 
vertical elevator 


@ Operates vertically or 
inclined 


@ Capacities to 6,000 cu. ft./hr. 


@ Black iron or galvanized 
construction 


8 BASIC TYPES—4 DIAMETERS - ne < 


eo fe 








SOUTHWESTERN OKLAHOMA CITY 
SUPPLY AND MACHINE WORKS OKLAHOMA 








157 suppliers of 


REFRIGERATION MACHINERY 
AND REFRIGERANTS 


are listed in the classified section of the PUR- 
CHASING GUIDE... beginning page 116... 
fifteen pages of manufacturers’ product infor- 
mation in catalog section E. 


For EFFICIENT PURCHASING use the “YEL- 
LOW PAGES” of the Meat Industry 


The 
Purchasing GUIDE for the Meat Industry 
A NATIONAL PROVISIONER PUBLICATION 





NOW is the time to buy APRONS 
from PKOCH 


See the complete line at low prices—order now from the KOCH Catalog! 


e White Duck Bib @ Lightweight Plastic 
© Hickory Striped © Neoprene Latex 
© Rubberized @ Yellow Oiled 


LS 





EO LT MMMM GLAEILOIO mst ieaaiauaiis ‘aiieaitiates 
eS 
KOCH Supplies Inc. 


1411 West 29 St., Kansas City 8, Mo., U.S.A./Plaza 3-2150/TWX: KC 225 











Improved Methods, Layout 
[Continued from page 15] 


both methods is the same. Cleaning 
tripe by the short transport method 
results in a 14¢ reduction over the | 
long transport method because of 
the shorter distances covered. ; 

MORE RECOMMENDATIONS, 
The following represent a com- 
bination of improved methods used 
in the chilling and holding coolers, | 
boning room, load-out dock, offal 
chilling cooler and equipment wash- 
room: removing shrouds with tub 
truck; transporting carcasses with 
long transport; order assembly with 
transport on-the-rail; transporting 
carcasses with carcass side rail 
transport on-the-rail; cutting and | 
boning with manual method; trans. | 
porting bones to dock with short | 
transport; weighing and loading out 
carcasses with carcass side rail | 
truck; weighing and loading out 
boned meat with barrel; transport- | 
ing edible offal with short transport; 
storing edible offal with separate 
cooler, and cleaning trolleys with 
transport on the rail. 

The study lists the following as a 
combination of typical methods used 
in the chilling and holding coolers, 
boning room, load-out dock, offal 
chilling cooler and equipment wash- | 
room: removing shrouds with man- 
ual method; transporting carcasses 
with short transport; order assem- 
bly with manual transport; trans- 
porting carcass sides to boning room 
with manual transport; cutting and 
boning with manual method; trans- 
porting bones to dock with long 
transport; weighing and loading out 
carcasses with quarter stacking; 
weighing and loading out boned 
meat with box; transporting edible 
offal with long transport; storing 
edible offal with combined cooler, 
and cleaning trolleys with transport 
and hang. 

The total labor and equipment 
cost for removing shrouds from car- 
casses and transporting them from 
floor of the chill cooler to the load- 
out dock by the manual method is 
$2.05, compared with $1.94 by the 
tub truck method. A labor saving is 
the result of improved layout, which 
reduces the transport distance 20 ft, 
and the use of a tub truck, which re- § 
duces the number of trips required 
by employes. 

Labor and equipment costs for 
moving carcasses from the chill 
cooler to the holding cooler by the 
short transport method are 866, 
compared with $1.20 by the long 
transport method. The latter is as 
sociated with an improved layout 
which provides a larger chill 


THE NATIONAL PROVISIONER, JULY 1, 196! 











as a 
used 
dlers, 
offal 
yash- 
man- 
ASSES 
sem- 
rans- 
room 
s and 
rans- 
long 
ig out 
“king; 
boned 


adible 5 


toring 
-ooler, 
nsport 


pment 
n car- 
. from 


load- | 


hod is 
yy the 
ving is 
which 
20 ft, 
ich re- 
quired 


ts for 
. chill 
by the 
e 86¢, 
e long 
is as- 


layout 


ill and 
mY 196) 









9 transport-on-the-rail is 

















holding cooler area for efficiently 
reducing the body temperature of 
carcasses and holding them without 
crowding until they are sold. Al- 


® though the long transport method is 





higher in cost, it is recommended by 
the study. 

The transport-on-the-rail method 
for order assembly of carcasses 
shows a reduction of $3.15 in the to- 
tal labor and equipment cost over 








@ the manual transport method, due 
entirely to less labor required by 






the former. The equipment cost for 


slightly 
higher because a larger holding 







% cooler, which requires more rail 
4 and more switches, is employed. 






The total labor and equipment 
costs for transporting carcass sides 
to the boning room and transporting 
bones to the dock are reduced 








4 dightly with transport-on-the-rail 





and short transport methods. Prac- 





9 tically all the reduction is in the la- 
@ bor cost and is due to reduced dis- 






tances. The method of cutting and 





® boning (manual) is the same in both 
@ combinations of methods outlined 






by the study. 

DOCK OPERATIONS: The total 
labor and equipment cost for per- 
forming load-out dock operations for 
100 cattle (carcass sides of 90 and 
boned meat of 10) by using the side 










* rail truck method for carcasses and 






the barrel method for boned meat is 
$5.52, compared to $11.37 by using 
the quarter stacking method for 
carcasses and the box method for 
boned meat. All of the reduction is 
in the labor cost. 

About 75 per cent of the reduction 
incurred by using the side rail truck 
and barrel methods is in weighing 
and loading out of carcasses and 
about 25 per cent is in weighing and 
loading out of boned meat. The labor 
cost reduction in both operations is 
due to the use of methods that mini- 
mize manual handling and permit 
each operation to be performed with 
fewer workers. 

Transporting edible offal by the 
short method and storing it by the 
separate cooler method result in a 
2i¢ labor and equipment cost reduc- 
tion over combination long trans- 
port-ecombined storage cooler meth- 
ods. The reduction in equipment 
cost for transporting edible offal by 
the short method is caused by the 
difference in costs of tub trucks and 
offal hanging trucks. 

€ reduction in labor cost with 
the use of the separate cooler meth- 
od for storing edible offal is due to 
Working in only one room and the 
aster pace of transferring livers 
tongues from offal hanging 

to storage racks, rather than 
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from tub trucks to offal hanging 
cages. The equipment cost reduction 
is the result of the difference in 
costs of offal hanging cages and 
storage racks. 

The transport on-the-rail meth- 
od of cleaning trolleys in the equip- 
ment washroom results in a total la- 
bor and equipment cost of $1.59, 
compared to $3.65 with the transport 
and hang method. Practically the 
entire reduction is in labor, due to 
transporting trolleys on-the-rail 
and on the transport rack rather 
than on two-wheel hand trucks re- 
quired by the latter method. Also, 
transport distances with the on-the- 
rail method are shorter, due to an 
improved ‘layout. 

PLANT CLEANING: In a section 
devoted to plant cleaning operations 
the survey discusses “present” and 
recommended “revised” methods for 
hosing or washing down floors, 
steam cleaning plant equipment and 
oiling certain pieces of equipment 
in the various areas of the operating 
cycle. Although the revised method 
is recommended, its labor and 
equipment cost is higher ($7.93) 
than the cleaning cost for the pres- 
ent method ($7.40). 

Almost all of the increase for the 
revised method is in the cost of la- 
bor and is the result of cleaning an 





additional 1,075 sq. ft., most of which 
is in the chilling and holding cooler- 
Approximately 65 per cent of the to- 
tal cleaning cost by both methods 
occurs in cleaning the killing floor 
because most of the equipment 
which is steamed and oiled is locat- 
ed in this room. 

Noting that only a small number 
of the packing plants located im 
southwestern United States “were 
planned and constructed with the 
benefit of technical assistance” and 
that “the arrangement of comporent 
parts of most plants does not pro- 
vide for a direct flow of products 
between departments with a mini- 
mum of handling,” the USDA re- 
port presents a proposed layout for 
a cattle slaughtering plant. 

PROPOSED LAYOUT: The lay- 
out is for a plant killing 100 cattle 
daily, with 50 per cent of the ani- 
mals weighing from 150 to 349 lbs., 
40 per cent from 350 to 599 lbs. 
and 10 per cent from 600 to 900 
Ibs. (dressed weight). Considered 
are carcass and by-product flow, 
space utilization, equipment ar- 
rangement and future expansion 
(see diagram on page 13). 

The plant is designed to receive 
live animals and to process 90 ani- 
mals in carcass form and 10 animals 
as boned meat each day. Inedible 








and ask for catalog 61SS. 


Telephone Directory. 








GEARED TO HANDLE PUMPING PROBLEMS =“§ 





THE VIKING ‘“‘GEAR-WITHIN-A-GEAR'’ PUMPING PRINCIPLE helps engineers solve 
a wide range of pumping problems throughout the world. 
industry, chemical processing, food processing, meat packing, road building and 
many other industries, VIKING PUMPS handle liquids and semi-solids efficiently 
and at low cost. And VIKINGS pump liquids ranging from thin, liquefied gas to 
thick, viscous tars. Originated 50 years ago, the VIKING pumping principle has 
been adapted so successfully to so many applications that VIKING is now the 
largest exclusive rotary pump manufacturer in the world. . 


You men who specify and buy rotary pumps, can select from a complete size 
range of VIKING PUMPS, from 1, to 1050 G.P.M. in over 850 catalogued models 
and thousands of special designs. If you have a pumping problem, tell us... 


VIKING PUMP COMPANY, Cedar Falls, lowa, U.S.A. In Canada, it's “*Roto- 
King’’ Pumps. Offices and Distributors In Principal Cities. See Your Classified 


In the petroleum 








23 


PORTER 


MATHEWS COMPANY, ING. 


OUR NEW PRINCETON PLANT 
PENING ON OR ABOUT 
JULY 1, 1961. 


For many years, America's foremost packers have endorsed Porter- 
Mathews meat pans, handling equipment, tables, baskets, cages 
and other meat packing containers with their continued patronage. 


To better serve this vital industry, Porter-Mathews is moving its 
entire sheet metal manufacturing operations to its new, modern 
plant at Princeton, New Jersey on-or about July 1. 


With these greatly enlarged, centrally located facilities, Porter- 
Mathews pledges to its distinguished clientele up-to-the-minute de- 
sign and manufacturing methods, outstanding service and prompt 
deliveries. 


Inquiries will receive immediate attention. 


: a «gon se enn Sn 
, PRERR SSS 
. ry Lax s 
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MEAT PANS FOR PACKERS | 


Made from a single piece of durable tinplate 


* Lapped corners, heavy curled 
edges for added strength. 


* Seamless construction eliminates 
leaking . . . FOREVER. 


* Big size range . .. 
capacities 1 to 10 Ibs. 
custom sizes ; 
available to 
order. 


ONE-TIME 
JELLIED TONGUE 
OR SOUSE MEAT PANS 


ONE-TIME CHILI PANS 
ONE-TIME SCRAPPLE PANS 


Price per M $110.00 $160.00 
Inside Dimension 1 LB. 2 LB. 3 LB. 6 LB. 10 LBS. 
B 5%°'x3¥%,"" 4-1/16°'x8-5/16" A°x7 53/_°'x9%/,"" 75f_''x11Y2"" 
4%,''x2""" 3_''x7,"" 32°'x7"' 44,''x8%/,"" 6%, "'x10%,"" 

2%" 21" 3%" 3%" 4%" 


Packed 200 to Packed 100 to Packed 100 to Packed 50 to Packed 50 to 
Shipping Carton Shipping Carton Shipping Corton Shipping Certon Shipping Corton 


LOAF MOLDS — MADE TO YOUR OWN SPECIFICATIONS 


Also available: PANS * HANDLING EQUIPMENT ° TABLES + BASKETS 
CAGES ° OTHER STOCK AND CUSTOM PRODUCTS FOR 
THE MEAT PACKING INDUSTRY 


PORTER  ..:.: 


MATHEWS COMPANY, Inc. 
U.S. ROUTE. # 1, PRINCETON, NEW JERSEY +. WAlnut 1-2550 
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offal, with the exception of hides, 
would be sent to a rendering plant. 
Major components of the plant are: 
holding pens, killing floor, chilling 
and holding coolers, hide cellar, vis- 
cera washing and separating room, 
boning room, load-out dock, offal 
chilling cooler, freezer room, offices, 
machinery and welfare rooms. 

The plant proper, the docks and 


the holding pens cover 15,572 sq. ft. © 


The plant covers an area approxi- 
mately 120 ft. long and 70 ft. wide. It 
contains 8,275 sq. ft. 

The suggested killing floor is one 
large room containing 1,675 sq. ft. It 
is 47 ft. long and its width varies 
from 34 to 41 ft. The hide cellar is 
under the killing floor to provide a 
gravity flow in removing hides, legs 
and head bones from the killing 
floor. The 40- x 27-ft. cellar is L- 
shaped and contains 1,014 sq. ft. It 
provides space for curing hides, 
storing salt, storing legs and head 
bones and for loading out hides, legs 
and head bones. 

The viscera washing and separat- 
ing room is as close as possible to 
the rumping, backing and eviscerat- 
ing work area so that paunches 
may be transported to that area 
with short distances of travel. Chill- 
ing and holding coolers comprise a 


compartment 40 x 60 ft. and are di- 
vided by a partition. 

The boning room is located close 
to both the load-out dock and the 
holding cooler. It also permits easy 
access to a freezer room and dry 
storage area. The load-out dock is a 
refrigerated area in the plant and is 
as close as possible to the holding 
cooler, boning room and offal chill- 
ing cooler so that meat products 
stored in the department can be 
loaded out via short distances. 

The most efficient location for the 
offal chilling cooler, according to the 
report, is as near the killing floor as 
possible, permitting a minimum of 
transporting and handling of offal. 

Office space is divided into two 
areas—one used as general offices 
for plant personnel and the other as 
inspectors’ offices. General offices 
should have large glass windows to 
permit observation of operations on 
the load-out dock. A condemned 
products room is adjacent to the 
killing floor. Sufficient space is pro- 
vided for sterilizing paunch trucks 
used in moving condemned viscera. 

The layout of the slaughtering 
plant for processing 100 cattle daily 
provides for expansion to slaughter 
150 cattle daily. For this expansion, 
changes would be made in four’‘ma- 


jor departments: holding pens, kil). 
ing floor, chilling and holding cog), 
ers and hide cellar. Changes als 
would be necessary in the machip. 
ery rooms and storage room. 
expansion would require a space im 
crease of 60 per cent of the origing 
area of the holding pens and 19 
cent of the plant proper. i 
The report’s appendix contg 
several major tables develope ; 
aids in comparing equipment cog 
and labor requirements. Given @ 
cost figures for pieces of equipmen 
used in performing various packing 
operations. Productive labor 
quirements for plant operations alg 
are presented in methods study { 
bles which are located on the fig ; 
pages of the USDA report. 


Attack on Food Quacker 

Plans for “a broad attack on ille. 
gal drug and nutritional practices’ 
will be developed at a “National 
Congress of Quackery” sponsored} 
by the Food and Drug Administra. 
tion and the American Medical As- 
sociation in October, according t 
FDA commissioner George P. Lar- 
rick. Specific dates and location for 
the meeting will be -announced in 
the near future, commissioner Lar- 
rick added. 





The SHAFT and DRIVE 


make the 


big 


ro Oe ok —e oo oe — 


in the 


FRENCH’ 


HORIZONTAL MELTER 





THE HEAVY SQUARE SHAFT runs true 
in the stuffing box, without deflection 
under heavy load. Paddles are 
clamped—not keyed—to shaft, with 
bolts secured by special lock nuts. 


Result: No loose paddles or costly 
stuffing box maintenance. 


THE FRENCH olt MILL MACHINERY CO. 


ROLLER CHAIN DRIVE, unlike direct 
connected drives, permits reduction in 
agitator shaft speeds without a cor- 
responding cut in speed reducer out- 
put—a real saving in time and costs 
for handling various types of materials. 


FO26 


PIQUA, OHIO—U. S. A. 
we 
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LEGAL ADVISER to Packers and 
Stockyards Division, Lowell E. 
Miller (left) of USDA Office 
of General Counsel discusses 
P&S work with Glenn G. Bier- 
man (center), chief of P&S 
packer branch, and Howard J. 
Doggett, director of Division. 
Formal administrative discipli- 
nary proceedings are prosecut- 


SER 


Beas 


ed by attorneys from Office of 
General Counsel and heard by 
USDA hearing examiners, who 
issue recommended decisions. 
Final decisions are made by 
the USDA Judicial Officer. 


How USDA Handles P&S Act Complaints 


By BETTY STEVENS, Associate Editor 


handled by the Packers and Stockyards Division, 

U. S. Department of Agriculture, has increased 
several-fold during the past few years, according to 
Glenn G. Bierman, chief of the packer branch. Any 
interested person desiring to complain of any violation 
of the Packers and Stockyards Act, or of any regula- 
tin or order issued pursuant to the Act, may file 
with P&S in Washington or with any P&S field office 
an informal complaint setting forth the essential details 
of the transaction in question. Since P&S has more than 
15,000 registrants, the administrators must receive such 
help from the industry for effective enforcement of 
the law. 

The greatest number of informal complaints about al- 
leged unfair trade practices comes from livestock pro- 
ducers, with packers the second largest source, Bierman 
told the NP. Other instances of possible violations of 


Ti NUMBER of complaints and investigations 





SECOND IN SERIES of four articles on the Packers 
and Stockyards Act and its enforcement. The first 
article, in the June 10 issue, told how the P&S 
Division has organized for broader duties and dis- 
cussed “packer” jurisdiction under the P&S Act. 











the Act are observed by P&S men.on the market or in 
checking annual reports of packers. (Annual reports 
received from packers are reviewed by personnel of 
the district offices and kept on file in the district, except 
for the reports from the 10 largest packers, which are 
forwarded to Washington and retained in a permanent 
headquarters file.) 

All complaints of significance received by field offices 
om producers, packer-competitors, etc., are reported 
to P&S in Washington to permit a coordinated approach 
'0 widespread practices, Bierman explained. P&S feels 

teach complaint should be reviewed separately be- 
Pepe sometimes things look like violations that aren’t. 
f the work schedule will permit, a preliminary inves- 
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tigation may be made to verify some of the basic facts, 
such as whether the alleged act actually occurred and 
when. If advertising is involved, the field supervisor 
may obtain and send a sample to Washington. Some- 
times an investigation of the same matter is underway 
in another district so P&S must decide whether that 
inquiry is sufficient or should be broadened. 

In such instances, after the preliminary investiga- 
tion, the Washington office decides whether the matter 
should be pursued further. If so, the additional informa- 
tion needed is determined and the investigation pro- 
ceeds. The entire field force may be used whenever 
necessary in a major investigation, and as many as a 
dozen experienced specialists have been detailed from 
their districts for varying periods of time in recent 
years to assist specialists in other districts. The use of 
temporary, untrained personnel is considered imprac- 
tical. The P&S Division has obtained much of its in- 
formation through audits in the past but plans to use 
special reports more frequently in the future. 

After a packer investigation is completed, the find- 
ings are reviewed by a marketing specialist or ac- 
countant with responsibility under Bierman. If the in- 
vestigation discloses that there has been no violation, 
the matter is dropped. If an apparent violation is 
found, Bierman may recommend to P&S director How- 
ard J. Doggett that formal action be brought. 

Voluntary compliance with the law, however, is a 
major objective of the Packers and Stockyards Divi- 
sion. Most violations are corrected informally through 
discussion with the person involved or by letter call- 
ing for cessation of the prohibited practice. During 
the past year, for example, P&S proceeded informally 
to get a number of packers to discontinue sizable spec- 
ulative operations in feeder and fat livestock. Since 
one of the purposes for the passage of the P&S Act 
was to eliminate control over the marketing of live- 
stock by meat packers, the administrators always have 
objected to packer speculation in livestock but a num- 
ber of violations were discovered after the P&S Divi- 
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sion began asking more questions about livestock buy- 
ing and selling activities on the packer annual report 
forms. As explained by director Doggett, a packer is 
prohibited from purchasing livestock for speculation 
as a dealer or on an agency basis for others but the 
rule does not bar the resale by a packer of livestock 
that he cannot slaughter. 

“SECRETARY” IS MANY MEN: The “Secretary 
of Agriculture” is many’ men under the Packers and 
Stockyards Act. As mentioned in the first article of 
this series, although many of the P&S officials are law- 
yers, they serve as administrators. Three other offices 
within the USDA also have major roles under the Act. 
They are the Office of General Counsel, the Office of 
Hearing Examiners and the Judicial Officer. There is 
a complete separation of rule-making, prosecuting and 
deciding functions. 

The USDA Office of General Counsel, now headed 
by John C. Bagwell of South Carolina, provides legal 
counsel for all agencies of the Department. The general 
regulatory division of that office handles all legal work 
for more than 30 regulatory statutes, including the 
P&S Act, Meat Inspection Act, Poultry Products In- 
spection Act, Commodity Exchange Act, Agricultural 
Marketing Agreement Act, Perishable Agricultural 
Commodities Act, Grain Standards Act and other less 
encompassing laws. 

Lowell E. Miller of the regulatory division serves as 
legal adviser to the P&S Division in an overall capacity 
and also handles many of the packer cases. In addi- 
tion, about half of the dozen or so lawyers in the 
regulatory division also work on P&S cases full- or 
part-time. The regulatory division prosecutes all admin- 
istrative disciplinary proceedings and cooperates with 
Department of Justice attorneys in P&S court cases. 





USDA Assistant General Counsel Neil Brooks repre. 
sents P&S on appeals. (Attorneys from the Office of 
General Counsel also serve as presiding officers jp | 
P&S reparation proceedings, in which the Departmen} 
is not a party, and present the P&S agency’s case jp 
rate proceedings.) : 

The Packers and Stockyards Act provides for formal | 
action against a packer whenever the Secretary (Pgs 
director by delegation) “has reason to believe” that 
the packer has violated or is violating any provision 
of Title II of the Act. There must be probative evidence 
of a violation before a complaint is issued, Lowell Miller 
told the NP. The P&S Division does not bring a com. 
plaint and use the subsequent hearing as a means of 
investigation. 

The rules of practice governing proceedings under the 
P&S Act provide one more means short of a formal 
disciplinary proceeding for effecting correction of | 
violations. At any time before a complaint is issued, 
the P&S director in his discretion may enter into 
a stipulation of compliance with the prospective re. 
spondent, whereby the latter admits the material facts 
and agrees to discontinue the acts or practices which 
are intended to be set up as violative of the Act. Such 
stipulations are admissible as evidence of such acts 
and practices in any subsequent USDA proceed- 
ings against such person. 

FORMAL ACTION: Where it appears that formal 
disciplinary action is required in a packer case, Glenn 
Bierman will recommend to P&S director Doggett that 
such action be brought. If Doggett approves, the 
recommendation is forwarded to the Office of General 
Counsel with a request that a complaint be issued, 
The regulatory division reviews the facts and prepares 
the complaint, which is signed by the P&S director 
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and filed with USDA hearing clerk Eugene R. Meyer 
for service on the respondent packer. The hearing 
clerk’s office, which is supervised by the USDA Judicial 
Officer, acts in effect as the court clerk in USDA pro- 
ceedings. The hearing clerk assigns a docket number to 
the complaint and it is served on the respondent by 
certified mail, return receipt requested, as are all sub- 
sequent papers involved in the case. 

Since unfounded charges and subsequent fanfare could 
in themselves be unfair practices, informal complaints 
and investigations are never made public. The P&S 
violation via a press release when a formal complaint 
Division makes its first public disclosure of an alleged 
is issued. The release briefly recites the charges, gives 
the date set for hearing and notes that a hearing may 


















the § be waived by the respondent either expressly or by 
mal § failure to answer the complaint within 20 days after 
of & service, as required. 





Most packer cases have ended in consent orders, by- 
passing the hearing stage. In such cases, the respondent 
submits a stipulation or statement admitting at least 













re- 
acts | hase facts necessary to P&S jurisdiction and agree- 
nich @ ing that an order may be entered against him. The 
uch | stipulation may or may not admit occurrence of the 
acts ™ acts cited in the complaint or that the allegations, if 
sed- | true, constitute any violation of the law. The agree- 
ment, negotiated with attorneys from the Office of 
‘mal ™@ General Counsel and P&S officials, and the complaint 
lenn @ and answer comprise the record upon which the USDA 
that @ Judicial Officer makes his decision on whether to issue 
the § the proposed order. A consent order has the same force 
1eral @ and effect as one issued after an oral hearing. It may 
sued, @ even be more binding since there is no provision for 
yares @ modification of a consent order, while a contested case 








can be appealed to the courts by the respondent. 











HEARING EXAMINERS: After a formal complaint 
is filed, the case is assigned to one of five hearing 
examiners in the USDA Office of Hearing Examiners 
and the place and time of hearing are set to suit the 


convenience of the parties. Chief 
Hearing Examiner G. Osmond Hyde 
assigns the cases and also handles 
some himself. The other hearing ex- 
aminers are Jack W. Bain, John J. 
Curry, Clarence H. Girard and Will 
Rogers. All are lawyers with previ- 
ous trial experience and Department 
of Agriculture service. 

To permit complete objectivity, 
the Office of Hearing Examiners is 
free and independent of all other 
offices in the USDA, including the 
Secretary of Agriculture. Appointments are absolute, 
and the only way a hearing examiner can be removed 
is via Civil Service Commission trial for misfeasance or 
malfeasance in office. 

Since the place of hearing usually is in the city where 
the respondent is located, the hearing examiners spend 
much of their time outside Washington. Each is in 
travel status 120 days a year and travels an average 
of 30,000 miles in that time, hearing P&S and other 
USDA cases. Clarence Girard mentioned to the NP, 
for example, that he had a case one week in Puerto 
Rico and another the following week in the state of 
Washington. 

A hearing proceeds in much the same manner as in a 
court of law, and a complete stenographic transcript is 
kept and made available to the parties. The government 
puts in its case; the respondent then usually makes a 
motion to dismiss, and if that is denied, the respondent 





G. O. HYDE 
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presents his case. Witnesses testify under oath or affir- 
mation and subject to cross-examination. The rules of 
practice direct the examiner to exclude evidence 
“which is immaterial, irrelevant or unduly repetitious, 
or which is not of the sort upon which responsible per- 
sons are accustomed to rely.” The attendance of wit- 
nesses and the production of documentary evidence 
from any place in the United States on behalf of any 
party to the proceeding may, by subpoena, be required 
at any designated place of hearing. 

The issue in a P&S disciplinary proceeding may be 
whether an act that would be a patent violation, such 
as false weighing, ever took place, or whether an act 
as charged actually is violative of the law. The length of 
hearing and time required for disposition of the case, 
of course, depend on its complexity. The oral testimony 
alone in a packer price discrimination case heard by 
Clarence Girard at intervals in 1957 and 1958 filled 925 
pages of transcript, and this was supplemented by 63 
voluminous exhibits containing several thousand pages 
of invoices, statistical summaries and correspondence. 
(Even this looks thin beside the record of a recent 
stockyard rate proceeding heard by Girard. The rate 
case has a 5,660-page transcript of testimony presented 
in 65 days of hearings, plus 168 exhibits containing up 
to 2,500 pages each.) 

After the hearing, each party may file proposed 
findings of fact, conclusions and order, based solely on 
the record, and a brief in support of the proposals. 
When the examiner has completed his consideration of 
the facts, issues and law involved, he issues a recom- 
mended decision, sometimes referred to as the examin- 
er’s report. Under the Administrative Procedure Act, 
findings must be based on “substantial, reliable and 
probative evidence.” Hearing examiners do not get in- 


to questions of policy, Girard explained to THE Natioy. 
AL Provisioner. Desirability is never weighed. The ques. 
tion always is one of legality. 

Either party may file exceptions to the examiner, 
report and also may request oral argument on the ex. 
ceptions before the Judicial Officer. As noted before. 
the examiner’s report is a recommended decision, jt 
never becomes effective due to failure to file exceptions 
or make oral argument. 

JUDICIAL OFFICER: If USDA Judicial Office; 
Thomas J. Flavin decides in favor of the packer or 
other respondent, that ends the case. The Packers and 
Stockyards Division has no appeal. Located in the office 
of the Secretary of Agriculture, the Judicial Officer 





T. J. FLAVIN 


acts as the Secretary in deciding al] 
USDA administrative proceedings 
involving adjudication or rate-mak- 
ing where the applicable statute re- 
quires a hearing or opportunity for 
a hearing. 

If the Judicial Officer decides that 
the P&S Act has been violated and 
issues a  cease-and-desist order 
against a packer, the respondent— 
provided he acts within 30 days after 
service of the order—can appeal to 
the U. S. Court of Appeals for the 


circuit in which he has his principal place of business by 
filing a petition asking that the order be set aside or 
modified. The decree of the Court of Appeals, in turn, 


is subject to review by the U. S. Supreme Court upon 


certiorari if a writ of certiorari is applied for by the 
packer within 60 days after entry of the circuit court de- 


cree. 


There haven’t been many appeals from Flavin’s deci- 
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sions, but he estimates that about 90 per cent of them 
have been upheld by the courts. Six recent orders issued 
by Flavin, including a Packers and Stockyards case, that 
were appealed to the circuit courts all were upheld by 
. 1 the courts, five of the orders unanimously and one by 
e | a2-to-l decision. 
It In packer cases, the only USDA sanction is a cease- 
and-desist order (although for packer-buyers, like 
all registrants, there is the additional sanction of sus- 
er § pension). Violation of a cease-and-desist order is pun- 
or § ishable by a fine of up to $10,000, or imprisonment for up 
nd § to five years, or both, upon conviction in a U. S. District 
Court. There have been no such cases against packers, 
er § but some registrants have been taken to court by the 
all § Justice Department for violating cease-and-desist 
.gs orders. In a recent case, the operators of a southern 
k- § auction market were charged with violating an order 
directing them not to sell consigned livestock to their 
auctioneer. The action was dismissed by the District 
Court at the request of the Justice Department after 
hat the market operators agreed to a compromise settlement 
nd in which they forfeited $1,000 and agreed to pay the 
der court expenses. 
t— § It was a P&S rate-making case—the Morgan case— 
ter qWhich went to the Supreme Court four times beginning 
| 4p pin the mid-30s, that led to the establishment of the posi- 
the tion of Judicial Officer in the USDA. The P&S Act, 
by which first was administered under the office of the 
Secretary of Agriculture, was under the Bureau of 
arn, Animal Industry from 1927 until 1939, when it was 
pon transferred to the Agricultural Marketing Service. The 
the @Morgan cases, involving the determination of reason- 
de. @able rates for market agencies, attacked the hearing 
procedure under the BAIT in that, in part, no hearing 
eci- @examiner’s report had been issued to which exceptions 


— 
— 


re 
for 
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could be filed and arguments heard and that the Secre- 
tary, who signed the order, had not personally con- 
sidered the evidence or oral argument. The Supreme 
Court, in the landmark decision in administrative law, 
ruled that the P&S proceeding resembled a judicial 
proceeding and that the obligation to consider evidence 
and argument was not an “institutional” one for the 
USDA but one for the Secretary, whose duty was 
“akin to that of a judge.” He “who decides must hear,” 
the High Court said. 

Since the Secretary obviously could not adjudicate 
all the cases arising under the many USDA regulatory 
statutes (it has more regulatory powers than any other 
executive department), the Department in 1940 spon- 
sored the so-called Schwellenbach Act authorizing the 
Secretary to delegate his regulatory functions. The posi- 
tion of Judicial Officer (called Regulatory Assistant 
to the Secretary until 1946) was established in the of- 
fice of the Secretary in 1941. The position was unique 
in the U. S. government until about two years ago 
when the Post Office Department named a Judicial 
Officer to hear postal fraud cases. 

LONG SERVICE: Thomas J. Flavin has been the 
USDA Judicial Officer for the past 19 years. He also 
served as assistant to the administrator of the War Food 
Administration during World War II when that agency 
dominated the regulatory picture. In addition, he has 
taught administrative law within the Department of 
Agriculture for many years. 

In practice, about seven of the 30-plus regulatory 
statutes administered by the USDA involve cases re- 
quiring decision by Flavin and the bulk of his work is 
concerned with five—the Packers and Stockyards Act, 
Agricultural Marketing Agreement Act, Commodity Ex- 
change Act, Perishable Agricultural Commodities Act 
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and Grain Standards Act. Many proceedings involve the 
validity of action taken by the Secretary of Agricul- 
ture in his rule-making capacity, and the Judicial Of- 
ficer on a number of occasions has held the action of 
the Secretary invalid. 

P&S cases take 35 to 40 per cent of Flavin’s time on 
the average although he spent five or six hours a day 
for six to eight weeks last year on a packer price dis- 
crimination case involving virgin territory under the 
P&S law. The extent of the Judicial Officer’s power to 
proscribe activities found in violation of the law was 
indicated by the U. S. Court of Appeals for the Seventh 
Circuit in a decision upholding Flavin’s order in the 
price discrimination case. 

“We would have been better pleased had the order 
been in a more restricted form,” the court said. “How- 
ever, it is well established that the nature of sanctions 
imposed must be left largely to the regulatory agency, 
and unless there are serious reasons for a limitation in 
the scope of the order, the courts will not interfere with 
the determination of the agency in that respect. (Cita- 
tions omitted.) 

“We believe that the findings of the Judicial Officer 
are supported by the record considered as a whole, and 
that his conclusions have a rational basis in fact and 
in law.” 

The Judicial Officer functions as the final deciding 
officer in three kinds of proceedings under the Packers 
and Stockyards Act: disciplinary (including consent 
agreements, which he handles directly, as well as cases 
contested in hearings); rate, and reparation. Rate cases 
have diminished in importance since World War II 
and disciplinary proceedings have assumed growing 
significance as the heart of the P&S Act. 

Reparation cases, in which the USDA is not a party, 


are decided by Flavin after a hearing by a presiding 
officer from the USDA Office of General Counsel, }, 
brief, a reparation proceeding provides administratj 
recourse (in addition to the common law or statutg 
remedies) under which one party damaged due 4 
another’s failure to provide reasonable stockyard gery.) 
ices, for example, may recover an award of money, A; 
the time of the NP visit, Flavin was considering ; 
$79 case in which a calf had jumped from the tailgate 
of a truck not backed flush against the unloading plat. 
form, and disappeared through a gate left open by, 
stockyard employe. 

“Administrative law is like progressive jazz,” the 
USDA Judicial Officer told the NP. “You may hay 
to listen a long time to hear the melody.” 

(Editor’s Note: The “melody” is pretty clear in the 
livestock buying section—subject of the next article ix 
this series, which will appear soon.) 


FTC Changing Investigative Procedure 


After the scheduled July 1 reorganization of the Fed 
eral Trade Commission, complaints will be filed onl 
after FTC attorneys are convinced that they have ful} 
investigated the alleged violations, chairman Paul Ranj 
Dixon indicated at Congressional hearings. It has beey 
FTC practice for years to issue complaints quickly 
partly in the hope of stopping the practice complaine( 
of, and, where necessary, to issue post-complaint in 
vestigative subpoenas. 

Under the new system, investigative and trial wor 
will be merged in the same bureaus, and responsibilit 
will be placed on individual senior attorneys for eat 
case from initial investigation through prosecution am 
finally to checks on compliance with FTC orders. 
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iding Excess Fat Reduces Total 
lh) Beef Retail Value—Report 
a ‘ The largest single loss factor in 
. beef retailing is caused by excess 
pai fat above the minimum amount 
| As needed for quality and finish, ac- 
é ; cording to a report on carcass values 
ila and beef cattle judging standards 
plat. presented recently to the Meat Type 
b Beef Foundation in Denver by of- 
" ficials of Safeway Stores. 
” the The 65-page report, which is the 
| have result of more than three months of 
statistical analysis work. by Safe- 
in way’s research division at Oakland, 
Cal, points out that fat trim in so- 


ge ™ called “show carcasses” is the chief 
deterrent to total retail value. The 
study represents the complete retail 
cutout data on a 4-H and Future 
Farmers of America “cash register” 
beef carcass contest held during the 
National Western Stock Show in 
Denver last January. 

The study emphasizes that a high 
dressing percentage does not indi- 
cate a high retail cutout value for 
carcasses. It shows that the longer- 
bodied, shallow-type animals had a 
1 worl higher percentage of loin to total 
asibilitye carcass weight and experienced no 
or ead Shrink and waste from a retail 
‘on am standpoint. The deeper-bodied, 
.Ts. shorter-coupled animals, often re- 
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ferred to as “show type” fat cattle, 
produced a smaller percentage of 
the higher-priced cuts in relation to 
total carcass weight. 


New Wrap for Lamb 
[Continued from page 16] 


the meat. The special brand is man- 
ufactured by Great Lakes Stamp & 
Mfg. Co. As the cloth is transparent, 
the covering can be noted. 

If the Saniseal cloth must be re- 
moved for any reason, this can be 
accomplished by pulling out the sin- 
gle metal pin. The plastic-coated 
cloths can be laundered in the regu- 
lar way up to 10 times before show- 
ing wear, it is claimed, 

In applying the new wrap it first 
is dipped in specially-treated water 
heated to 100° F. It is then spotted 
on the back of the carcass and 
wrapped around each hind leg and 
fastened with a self-binding tuck. 
The cloth is next secured at the 
cavity between the flanks with a 
conventional shroud pin, which is 
skewered only through the cloth. 
The cloth is pulled down over the 
back and shoulders and around the 
breast. The bottom slit provides for 
division at the neck and a snug fit. 

The cloth’s porous nature elimi- 
nates air pockets between fabric and 





the meat surface; air pockets would 
prevent snug fitting of the cloth and 
result in spotty discoloration. 

When dipped in warm water, the 
wrap is fitted easily and then con- 
tracts in the cooler to follow all con- 
tours of the carcass. Because the 
covering is molded to the surface of 
the meat, layers of fat are clean, 
smooth and finely textured. The 
wrap helps bleach the fat and thus 
enhance its appearance. 


Dillon Sees Boom in ’62, 
Defends Budget Policies 


Treasury Secretary Douglas Dil- 
lon predicted recently that the na- 
tion’s economy will increase by $40,- 
000,000,000 in 1962, a boom expan- 
sion rate of nearly 8 per cent. 
Speaking to members of the Na- 
tional Press Club in Washington, 
D.C., he cautioned that this pros- 
perity will bring wage-price inflation 
unless labor and management prac- 
tice “a high order of self-restraint.” 

Dillon went on to say that the ex- 
pected $3,700,000,000 federal deficit 
in the year starting July 1 “is both 
inevitable and appropriate.” He 
claimed that the deficit will not be 
inflationary because of the great 
unused productive capacity in the 
nation and a large pool of labor. 
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follows: 


BEEF 
Week Ended 


June 
June 
June 


Week 


June 24, 1961 
June 17, 
June 25, 


Lambs, 369,561. 
1950-61 LOW WEEK’S KILL: Cattle, 
Lambs, 137,677. 


Week Ended 


June 24, 
June 17, 
June 25, 
Week Ended 


June 24, 
June 17, 
June 25, 





Full-Week Meat Output Smallest Since April 


Meat production under federal inspection for the week ended June 24 
settled to its lowest full-week level since early April. Volume for the 
period at 413,000,000 Ibs. was about 21,000,000 lbs. smaller than for the 
previous week, but about 14,000,000 lbs. larger than for the same week 
of last year. Slaughter of all livestock was down for the week and only 
in the case of hogs, below last year. Cattle kill, while off by about 
15,000 head from the previous week, numbered about 12,000 head 
larger than a year ago. Hog slaughter declined by about 95,000 head 
for the week and numbered about 39,000 head below the 1960 count. 
Estimated slaughter and meat production by classes appear below as 


Number Production 
M's Mil Ibs. 


Number Production 
M‘s Mil. Ibs. 


10.3 


11.0 295 13.6 434 
11.4 234 10.6 399 


1950-61 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
154,814; Hogs, 641,000; Calves, 55,241; 


AVERAGE WEIGHT AND YIELD (LBS.) 
CATTLE 


Dressed 


132 
126 98 48 
133 


PORK 
(Excl. lard) 
Number Production 
M‘s Mil. Ibs. 
1,065 155.5 
1,160 166.8 
1,104 155.2 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M‘s Mil. Ibs. Mil. Ibs. 
270 12.4 413 


Sheep and 


Live Dressed 


254 146 

246 

246 

LAMBS 
Live Dressed ° Ibs. 
SHEEP AND LARD PROD. 
95 46 _ 34.7 
_ 38.2 

93 45 13.9 37.8 








Australian Beef Production 
Decreases to Record Low 


Australia sustained its sharpest 
drop in beef and veal production 
ever recorded between successive 
years, 1958-59 and 1959-60, the 
Australian Bureau of Agriculture 
Economics has revealed. 

Production dropped 15.4 per cent 
from the record 906,400 tons in 1958- 
59 to 767,400 tons in 1959-60. 

Queensland, the most important 
beef-producing state, with 56,100 
tons less than the previous year’s 
record 327,700 tons, suffered the 
greatest decrease. Production in 
New South Wales fell from 274,800 
tons in 1958-59 to 221,900 in 1959-60. 

The decrease, which amounted to 
about 94,000 tons, was attributed to 
the smaller number of the type of 
cattle normally slaughtered and to 
the favorable conditions, particularly 
in southern areas, where it has be- 
come worthwhile to hold cattle un- 
til later in the season. 

The adverse seasonal conditions 
of 1957-58 and the heavy slaughter- 
ings of 1958-59 reduced for 1959-60 
the number of cattle of the type nor- 
mally available for slaughter. As a 
result, cattle slaughterings were just 
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under 3,500,000 head in 1959-60, a 
drop of 700,000 head from their rec- 
ord level of 1958-59. An increase in 
production is expected later this year. 


AMI PROVISION STOCKS 

Provision stocks as reported to the 
American Meat Institute totaled 
167,500,000 Ibs. on June 3. This vol- 
ume was 37 per cent below the 216,- 
900,000 Ibs. a year earlier. 

Stocks of lard and rendered pork 
fat totaled 64,400,000 Ibs. as against 
65,100,000 lbs. a year earlier. 

The accompanying table shows 
stocks in million pounds and how 
they compared percentage-wise with 
holdings two weeks previously and 
a year earlier. 

June 17 June 3 June 18 
Frozen Pork: 1961 1960 
Pet. 
Picnics 2.5 44 
Hams fs 93 


94 
97 


Spareribs 
Trimmings 
Livers 
Other Pork 
Total frozen pork ... 
Pork—cured, in cure: 
D.S. bellies 
Fat backs 
Hams, §8.P.-D.C. ...... 
Picnics, S.P.-D.C. .... 
Bellies, S.P.-D.C. .... 
Other cured, in cure . 
Total cured, in cure . 
Total pork prod. 
Lard and RPF 


U. S. MEAT EXPORTS 


A USS. Department of Agriculture | 
report on exports of meat and meat | 


products for April showed a varia. | 


tion in outshipments of red meats | 


whereas the outward movement of 
fats was generally down from the 
same month of last year. Pork ex. 
ports were down and beef and pork 
livers up, as were those of variety 
meats. Exports of fats continued to 


lag below volume last year, with! 
lard shipments less than half of the! 


April, 1960, exports. 


U.S. exports of meat products in! 


April, 1961-60, are listed below: 


EXPORTS (Domestic)— 

April 

Beef and veal— 1961 
Fresh or frozen Pounds 
(except canned) .. 844,786 

Pickled or cured 
(except canned) .. 

Pork— 

Fresh or frozen ... 
Hams and shoulders, 


640,474 
1,600,867 1,699,938 
443,035 


1,618,216 
3,494,344 


1,134,552 


2,845,851 


362,245 
459,977 


cured or cooked .. 
Bacon 
Pork, pickled, salted or 
otherwise cured .. 
Sausage, prep, sausage 
meats. etc. 
Other meat and meat 
products (except canned) 2,572 
Beef and pork livers, 
fresh or frozen .... 4,054,480 
Beef tongues, 
fresh or frozen 
Other variety meats . 
Meat specialties 
Canned meats— 
Beef and veal 
Sausage, prep. sausage 
meats, etc. 
Hams and shoulders 
Other pork, canned . 
Other meat and 
meat products, .. 
Lamb and mutton 
(except canned) .... 
Lard (includes rendered 
pork fat) 26,065,092 
Shortenings, chief wt. animal 
fat (excl. lard) .... 401,828 


1,114,319 


2,534,576 
136,422 
13,596 
80,431 
65,659 
167,723 


152,745 
. .. -120,632,613 
416,951 


Tallow, edible 
Tallow, inedible 
Inedible animal oils, 
Inedible animal greases 
15,251,228 


See Continued Heavy Beef 
Output From Corn Belt Lots 

Beef production from animals fed 
in Corn Belt feedlots appears likely 
to continue at relatively high level 
in the next several months. Volume 
was expected to surpass production 
last year, based on receipts of cattle 
into area feedlots. 

Although shipments into the eight 
corn belt states in May at 339,ll 
head were down from 352,047 last 
year, the five-month 1961 aggre 
gate of 1,899,884 held a commanding 
edge over last year’s count of 1; 
603,253 for the period. 

Production of lamb and mutton 
might tend to ease up due to 
drop in shipments to feedlots. For 
the first five months of this yeal, 
793,261 head have been shipped into 
the Corn Belt for feeding. This 
number was sharply below [as 
year’s count of 885,375 head. 
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PROCESSED MEATS . . . SUPPLIES 








> lowa State Football Team 
re) To Get Best Meat This Fall 





md Iowa State University gridders 
ats, are going to “eat high off the hog” 
gf) as well as “way up on the steer” 
the @ this fail. That’s the recent conclusion 
ex. | following acceptance of gifts of top- 
ork | quality beef and hogs from Iowa 
iety producers for the 1961 football train- 
1 to | ing table. 

with Leslie Johnson, head of the animal 


the | husbandry department of the school, 
says the second look shows educa- 


to enjoy regularly,” Johnson said. 

This doesn’t mean, it was added, 
that high-quality meat can’t be 
bought at the stores. It does mean 
that the ordinary meat customer sel- 
dom gets a chance, under routine 
markéting systems, to eat consistent- 
ly on meat specifically produced to 
meet modern tastes and market re- 
quirements. 

The time is nearing when there 
will be enough of this modern qual- 
ity meat to make it available in sep- 
arate displays at meat markets. The 








Says Baby Foods Provide 
Growing Market For Meats 


The baby boom which is now 
peaking at 4,000,000 annually is re- 
sulting in expanding markets for 
livestock and meat, according to 
National Livestock Producer, a 
livestock publication. 

How much meat does a baby eat? 
According to the publication, a meat 
salesman endeavored to keep a rec- 
ord of the amount of meat con- 
sumed by his two infant sons. From 











s in@ tional value in the gifts. football teams will enjoy this oppor- the time they started eating meat at 
: The university animal husbandry tunity now to appreciate this modern one month of age until they were 14 
department will supervise the meat quality in a consistent day-by- months old each boy consumed 169 
April] slaughter and dressing out of some day way. “That, also will be edu- cans of special meat for babies. Each 
ounds of the first of the animals to be cational,” Johnson said. ‘Most folks can of meat weighed 3% oz. That 
“044 delivered. The university’s meats don’t know yet how to seek out makes a total of 37 lbs. of meat per 
99.8% | jaboratories will handle the slaugh- these modern meats. They don’t baby during the 13-month period. 
43,0% 1 ter and dressing out. The dressed know they’re available or where to This amount of canned meat rep- 
313,06 @ carcasses will be used in meats get them.” resents double that amount in car- 
94.49 laboratory class work before they go CALIFORNIA STATE cass meat. 
134,508 to the training table. Converting the meat to live ani- 
13954 Johnson said this study will be INSPECTED SLAUGHTER mal weights would add up to 120 to 
e469 aimed at sharpening students’ ability ag inspected slaughter of live- 130 Ibs. of live animal beef, veal, 
sgsa55 2 Pecognize and grade animals that stock in California, May, 1961-60, pork and lamb. By multiplying that 
ii meet the many demands of modern 8 reported to THE ae by 4,000,000 babies, a sizable mar- 
mr consumers. ne 1961 "1960 ket for meat is built up, the report 
469,192 : * Catle, head 45,650 39,911 . ‘ 
A second educational step will Gaye, nega 18-719 17146 ~+~‘indicated. 
2934 § take in the football players them- — gd — ae Research workers also report that 
i990 @ Selves. “They’re going to learn to Meat and lard production for  ™eat-fed babies are healthier and 
a recognize the finest meats available May, 1961-60, (in lbs.), were: happier. According to the University 
ie anywhere. The meat from the per- Seishwee solo reee ccc 10,967,837 9,880,833 of Nebraska, babies started on 
} we . ; Pork and beef .......... 12,485,282 11,083,182 ‘ . 
formance tested br eeding lines in- ioe meee. 1018632 1187685 meat at six weeks of age had higher 
10842 § volved in these gifts carries an eat- As of May 31, is6i. California a is blood counts, better bone formation, 
615394 § ing quality very few people, includ- meat inspectors. Plants under state inspection fewer upset stomachs and were 
} : e ani u r . 
ne ing athletes, have the opportunity Ede healthier than those not fed meat. 
; — : 
H : 
alm | DOMESTIC SAUSAGE CHGO. WHOLESALE SAUSAGE CASINGS Sheep casings: er hank) 
sane Pat, sausage, bulk ¢. 0b. Chgo.) SMOKED MEATS Cell: wien adaidie Gidea 24/26 mm... 02... 5.35 @5.50 
Pork saus. sheep ‘cas., Wednesday, June 28, 1961 eae 20/22 min, 22.2... 368@375 
f in l-lb. pacage ...... 51% @59 Hams, to-be-cooked, (av.) pike! “f pr ee errr 2.70 @2.80 
; Franks, sheep casing, 14/16, wrapped ...... 47 Clear, 29/35 mm. ....1.25@1.50 1G (1S GR Soe creases 1.55@1.65 
is in eens -..-64 @70 Hams, fully cooked, py fa mm. ee 
9 ess, 1-lb. ..49 @511%4 14/16, wrapped ..... 4 ear, MM. ..-.d < 
1s fed Bologna ring, bulk ....51 @551% BR Sg Mt mod “4 Clear, 38/40 mm. -. «1.380 1.60 CURING MATERIALS 
a. ogna, a.c., bulk ....40 @42 16/18, wrapped ...... 45 Not clear, 40 mm./up 1.00@1.10 Nitrite of soda, in 400-Ib. (Cwt.) 
s like! Smoked liver, n.c., bulk 56 @60 Hams, fully cooked, Not clear, 40 mm./dn 80@ 85 nis. del: wa tok Chgo. $12.38 
& ; Pals aa ag gg ct el a Beef weasands: (Each) pure refined gran. nitrate 
h level ee, seit- Bacon, fancy, de-rind, No. 1, 24 in./up 15@ 18 of soda, f.o.b. N.Y. ...... 
Volume New Ene oo IEEE » i 8/10 Ibs., wrapped .... 47 No. 1, 22 in./up ....... 16@ 18 pure refined powdered nitrate 
wee Olive lost, aa woen Bacum, fancy. oa; out, need Beef middles: (Per set) of soda, f.o.b. N.Y. ..... 
GWEN Miwa, nc. be eae a een «ae Ex. wide, 2% in./up ..3.75@3.85 Salt, paper-sacked, f.0.b. 
f cattle § Blood, tongue, ac. 4744 @64 Bacon, No. 1 sliced, 1-Ib. Spec. wide, 2%-2% in. 2.75@3.00 Chgo. gran., carlots, ton .. 31.00 
yt Cal p loaf, bulk a3 ++ heat seal, self-service, pk. 53 Spec. med. 17-24% in. 1.85@2.10 Rock salt in 100-1. pa ee 
Pickle & pimento loaf . .411 @54 Narrow, 1%-in./dn. ...1.15@1.20 ags, f.o.b. whse., Chgo. . 29. 
Ss - 
1e eight = . » ac., sliced (del’d) SPICES Beef bung caps: (Each) yor ete VES: acc cows 6.50 
111 New Eng. lym +++ -2.67@3.60 (Basis Chicago, original Clear, 5 in./up ...... 42@ 46 Refined standard cane 
338, ao” barrels, bags, bales) Clear, 414-5 inch ...... 4e@ 38 gran., delv’d. Chgo. ...... 9.417 
047 last Olive oat,” | doz. ....4.17@4.92 Whole Ground Clear, 4-4% inch ..... 21@ 23 packers curing sugar, 100- 
poker 6 7-08. doz. ....3.02@3,84  Allspice. prime ..... 86 96 Clear, 34-4 inch ..... 1i8@ 17 Ib. bags, f.o.b. Reserve, 
aggre- PL. sliced, 6-07. ee *"3'87@4.80 Par Boake bake 99 = Beef bladders, salted: (Each) La.,. less te we tteeeeeeees 8.60 
nding P&P. loaf, sliced, pepper ....... ee 7% inch./up, inflated 22 Dextrose, regular: 
na 6,7. Chili powder ....... us 58 Cerelose, (carlots, cwt.) .. 7.22 
oz, dozen ........ 2.87@3.60 Zansib. Pad 64-744 inch, inflated 14 5. a - Ly ~ 
t of 1- pa cog lal = 5%-6% inch, inflated 14 x-warehouse, Chicago 
i a k : hank 
DRY SAUSAGE a ee a. S| ee cosas °5:75@6.10 SEEDS AND HERBS 
mutton (el., Ib.) Mustard flour, ‘fancy. ‘43 29/32 mm. ........... 5.75@6.10  qel., Ib.) Whole Ground 
. to thell ae hog bungs ....1.11@1.13 Noe ssrcccsts.- 38 32/35 mm. ........++6. 5.30@5.40 Caraway seed ..... 26 31 
. West. aia nutmeg 1.60 35/38 mm. ..........+- 4.10@4.50  Cominos seed ...... 35 40 
ots. For Paprika, American, SON. IRE. sect stnes 3.30@3.50 Mustard seed 
lis yea, Pe fo le 55 Hog bungs: ‘i a —e Se Pees ~ 
= a, Spanish, Sow, 34 in CWS. carccces yellow Amer. .... 
ed into WSS eas 80 Export, 34 inch cut ...... 60@62 Oregano ........... 37 46 
Pp’ ‘ Pa pepper .... 63 Large prime, 34-in. ....... 46@48 Coriander, 
ig. ai i pe —— prime, re vealteans ot Fraser aus LS me = yd 
We IeOe 2 eee cas “a mall prime, 34-in. ....... 1 19 arjoram, Fren - 
ow last eS 62 67 Middles, cap off ......... 72@74 Sage, Sehwation, 
a WNte, 8 cies ya 70 76 Skies Wings: . os oc. eee ae 11@12 <7 area 59 66 
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FRESH MEATS... Chicago and outside 
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CHICAGO 
June 27, 1961 
CARCASS BEEF 


















BEEF PRODUCTS 































135-175 Ibs. U.S. No. 1-3. None quoted 






















LOINS: 
Serer 44.00 @ 48.00 
SP EG oc 6006esecewegor 43.00@ 45.00 
PICNICS: (Smoked) 
RU, 6 o0pdo 000 44meil 34.00 @ 38.00 
HAMS: 
| ee 41.00 @ 46.00 
Saree 39.00 @ 45.00 
36 








(lb.) 
Steers, gen. range: (carlots, lb.) Tongues, No. 1, 100’s .. 30 
Choice, 500/600 ..... 36 @36% Tongues, No. 2, 100’s .. 2614 
Choice, 600/700 ...... _ 36 Hearts, regular, 100’s 23 
Choice, 700/800 3442 @35 Livers regular, 100’s 20n 
Good 500/600 ....... 33% Livers, selected, 35/50’s 25a 
Good, 600/700 ...... 33% Tripe, scalded, 100’s .. 6 
So ee 34 Sripe, eucked, 100s .. “st 
Commercial cow .... 29% Lips, unscalded, 100’s . 12% 
Canner-cutter cow . .30142@31 Lips, scalded, 100’s 13n 
RS eT nr oe 5% 
Lungs, 100°s .......... 5% 
PRIMAL BEEF CUTS Udders, 100’s .......... 5n 
Prime: db.) 
Tr. loins, 50/70 (cl) 75 @90 
Armchux. 80/110 .. 127 @28 Beef tongues, 
Ribs, 25/35 (ecb ... ‘153 @59 corned, No. 1 ...... 34 
Briskets, om Py eae 23 corned, No. 2 ...... 31 
Navels no. . eaters Veal breads, 6/12-0z. . 94 
Flanks, rough no. 1. 13% SUG TMON: 5 oases ses ce 130 
Choice: Calf tongues, 1-lb./dn. 26 
Hindatrs., 5/700 47\on 
Foreqtrs., 5/800 ....2614@26% 
Rounds, 70/90 lbs. ..43 @44 
Tr. loins, 50/70 (cl) 66 @73 BEEF SAUS. MATERIALS 
Sq. chux, 70/90 ....28 @29 FRESH 
Armchux, 80/110 ....27 @28 
Ribs, 25/30 (cl) ..46 @48 Canner-cutter cow meat, (ib.) 
Ribs, 30/35 (cl) ....42 @44 barrels .........-000. 44 
Briskets, (icl) ....... 23 Bul ‘ment, bonsiess 
Navels, no. 1 ...... 10% @11 oor py ~~ ea ba 
Flanks, rough no. 1 .. 13% Beef trimmings, ude 
75/85%, barrels ..... 3314 @34 
Good (all wts.): 85/90%, barrels ..... 39 
ON er eee 42 @43 Boneless chucks, 
Briskets ..........-. 22 @23 ONIMIM <5 coos osce ot 431% @44 
WP MEE? Soccecccecs 27 @28 Beef cheek meat. 
Ribs ........---esees 41 @43 trimmed barrels .... 3434n 
a. g SS 59 @61 Beef head meat, bbls. 2914n 
Veal trimmings, 
boneless, barrels .... 45 
COW, BULL TENDERLOINS 
Cac grade, fresh Gob _ tote, ib) VEAL SKIN-OFF 
ow, 3 Ib./down ...... PME ORION ooo. inde v0 53@55 
Cow, 3/4 Ibs. .......... 69 @ 74 Prime 120/150 ............ 52@55 
Cow 4/5 Ibs. .......... 85 @ Choice, 90/120 ............ 48@50 
Cow, 5 lbs./up ........ 98 @102 Choice, 120/150 ............ 47@50 
Bull, 5 lbs./up ........ 98 @102 Good, 90/150 .............. 44@46 
Commercial, 90/190 ........ 41@43 
a Og See ee 37@39 
Cs OE. avs Soest cee 32@33 
CARCASS LAMB 
dcl., Ib.) 
Prime, 45/85 Ibe. rapes 40% @43 BEEF HAM SETS 
ime, 35/2 ths. ...... 39% @ 43 Insides, 12/up, Ib. ....54%@55 
Prime, 55/65 Ibs. ...... 38 @4i Outsides, 8/up, Ib. ...... 5314 @54 
Choice, 35/45 Ibs. 4014 @ 43 Knuckles, 714/up, Ib. ..5414@55 
Choice, 45/55 Ibs. ....391%2@43 
Choice, 55/65 Ibs. ....38 @41 ar 
Good, all wts. ........ 37 @42 n-nominal, b-bid, a-asked 
PACIFIC COAST WHOLESALE MEAT PRICES 
FRESH BEEF (Carcass) Los Angeles San Francisco No. Portland 
June 27 June 27 June 27 
Choice, 5-600 Ibs. ....... $38.50 @ 39.50 $ 40.00 $39.00 @ 41.00 
Choice, 6-700 Ibs. ....... 37.50@ 39.00 38.50 @ 40.00 38.00 @ 40.00 
Good, 5-600 Ibs. ........ 37.00 @ 38.00 38.00 @ 39.00 38.50 @ 40.00 
Good, 6-700 Ibs. ......... 36.50 @ 37.00 37.00 @ 38.00 37.50 @ 40.00 
Stand., 3-600 Ibs. ....... 36.00 @ 37.00 36.00 @ 38.00 36.00 @ 37.50 
cow: 
Commercial, all wts. . 31,00@32.00 31.00 @ 32.00 31.00 @ 34.00 
Utility, all wts. ........ 30.00 @ 31.00 28.00 @ 29.00 29.00 @ 32.00 
eee rere 28.00 @ 30.00 29.00 @ 30.00 28.00 @ 32.00 
Bull, util. & com’l. ..... 36.00 @ 38.00 35.00 @ 37.00 37.00 @ 40.00 
FRESH CALF: (Veal) 
Choice, 200 Iibs./dn . 44.00@ 48.00 None quoted 46.00 @ 51.00 
Good 200 Ibs./dn ...... 42.00 @ 45.00 43.00 @ 45.00 45.00 @ 49.00 
LAMB (Carcass): 
Prime, 45-55 lbs. ........ 36.00 @ 39.00 37.00 @ 39.00 34.50 @ 37.00 
Prime, 55-65 lbs. ........ 35.00 @ 38.00 35.00 @ 36.00 None quoted 
Choice, 45-55 Ibs. ....... 36.00 @ 39.00 37.00 @ 39.00 34.50 @ 37.00 
Choice, 55-65 Ibs. ....... 35.00 @ 38.00 35.00 @ 36.00 None quoted 
Bead, a wWtss ..60.cvevis 34.00 @ 37.00 35.00 @ 37.00 33.50 @ 37.00 
FRESH PORK: (Carcass) (Packer style) (Packer style) (Packer style) 


None quoted 29.00 @ 30.00 
46.00 @ 49.00 44.00 @ 48.00 
44.00 @ 47.00 44.00 @ 48.00 
(Smoked) (Smoked) 
34.00 @ 36.00 31.00@35.00 
46.00 @ 49.00 42.00 @ 48.00 
40.00 @ 45.00 41.00 @ 47.00 




















NEW YORK 


June 28, 


CARCASS BEEF AND CUTS 


Prime steer: (iel., Ib.) 
Hinds 6/700 ......... 51 @58 
Hinds, 7/800 ....02..00+ 51 @58 
Rounds, cut across 

ee ae 45 @51 
Rds., dia. bone. f.o. ..46 @52 
Short loins, untrim. ..77 @88 


Short loins, trim. 
Flanks 
Ser rire 
Arm chucks 
Briskets 
Plates 


Choice steer: 





Carcass, 6/700 ........ 38 @40% 
Carcass, 7/800 ........ 37 @39 
Carcass, 8/900 ........ 3614 @38 
a 48 @53 
Hinds, 7/800 ........ 47 @52 
Rounds, cut across, 

ag Se 4 @50 
Rds., dia. bone. f.o. .. 


Short loins, untrim. ..55 


Short loins, trim. ..76 @97 
a era 14 @18 
PE pwn acdsee capes nad 42 @50 
Arm chucks ........ 2814 @35 
SND vats-ccccenske 24 @33 
Teer ts 13 @18 
Good steer: 

Carcass, 5/600 ........ 37 @38 
Carcass 6/700 ...... 3614 @38 
Hinds 6/700 ........ 4512 @50 
Weis, T/E0O  ..cccess 4512 @50 

__ i. ae 43 @48 
Rds., dia. bone. f.o. ..44 @49 
Short loins, untrim. ..50 @55 
Short loins, trim. ....60 @67 
DED: 65:6 bocce cecmes 14 @18 
Rr 40 @47 
Arm chucks ......... 28 @34 


te 














































1961 
FANCY MEATS 


(cl., Ib.) 
Veal breads, 6/12-0z. ......,, 1% 
UZOB/UP  ccccccescccesecsecy 13 
Beef livers, selected .......... 9 
Beef kidneys .... erty 
Oxtails, %-Ib., frozen ..... || rT 


VEAL SKIN-OFF 


(Carcass prices, icl., Ib.) 


Prime, GO/TSO i ccs secede 55 @60 
Prime, 120/150 ........ 54 @58 
Choice, 90/120 ........ 46 @i 
Choice, 120/150 ........ 45 @4 
Choice calf, all wts. ....41 @4 
Good, ee “Swedes cod 42 @4% 
Good, 90/120 .......... 42 @4% 
Good 120/150 ........ 42 @4 
Good calf, all wts. ..... 39 @42 
CARCASS LAMB 

el., Ib) 
Prime, 35/45 .........; 41 @4 
Prime, 45/55 .......... 40% @4 
Prime, GS/GB wk cicecde 39 @41 
Choles, 95/45 .........% 42 @4% 
Choice, 45/55 .......... 4014 @44 
Choice, 55/65 .......... 39 @4)1 
ID Sees inc suen 33 @36 
Good, 45/55 ........... 38 @42 
Good, S5/GB ...... cee. 33 @36 

(Carlots, lb.) 

Choice, 35/45 ........ 39 @4 
Choice, 45/55 .......... 37 @39 
Choice, 55/65 .......... 33 @38 


CARCASS BEEF 
(Carlots, Ib.) 

Steer, choice, 6/700 .... 
Steer choice, 7/800 .... 


Steer, choice 8/900 ....35 @% 
Steer, good, 6/700 ...... 35% @% 
Steer, good, 7/800 ...... 5 @36 
Steer, good, 8/900 ...... 3 @4U 





PHILA. FRESH MEATS 
June 27, 1961 


PRIME STEER: decl., 1b.) 
Carcass, 5/700 ...... 391% @41%% 
Carcass, 7/900 ....... 3812 @4012 
Rounds, flank off ....47 @50 
Loins full, untr. ....52 @56 
Ribs, 7-bone ......... 51 @56 
Armchux, 5-bone ....27 @31 
Briskets, 5-bone ...... 22 @25 

CHOICE STEER: 

Carcass, 5/700 ...... 8 @40 
Carcass, 7/900 ...... te 3914 
Rounds, flank off ....44 49 
Loins, full, untr., ....50 @ 52 
Loins, full, trim ....65 @68 
Ribs, 7-bone ......... 45 @49 
Armchux, 5-bone ....27 @31 
Briskets, 5-bone ..... 22 @2 
GOOD STEER: 
Careass, 5/700 ...... 37 @381%% 
Carcass, 7/900 ...... 36 ~@38 
Rounds flank off ....45 @48 
Loins, full, untr. ....47 @50 
Loins, full, trim. ....60 @63 
Ribs, 7-bone ........ 42 @45 
Armchux, 5-bone ....27 @31 
Briskets, 5-bone ...... 22 @25 

COW CARCASS: 

Comm’. 350/700 ....31%2@34 
Utility 350/700 ...... 31% @33% 
Can-cut 350/700 ..32 @33% 

VEAL CARC.: Choice Good 
he, n.q. 40@42 
90/120 lbs. ...... 44@46 42@44 
120/150 Ibs. ..... 44@46 40@43 

LAMB CARC.: Pr. & Ch. Good 
ea See 43@46 39@42 
tt 41@43 38@41 
DERG TR. 03 5k 40@42 37@39 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


Pork trimmings: (Job lots) 
40% lean, barrels es 
50% lean, barrels kh 
80% lean, barrels ... 33 
95% lean, barrels .... 47 

Pork head meat ....... 30 

Pork cheek meat 
trimmed, barrels .... 35 

Pork cheek meat, 
untrimmed__........... 33 
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Phila., N. Y. Fresh Pork 





PHIADELPHIA: (el., Ib) 
Loins, reg. 8/12 ........+. @% 
Loins, reg., 12/16 ...... 41@43 
Boston Butts 4/8 ........ @H 
Spareribs, 3-lb./dn. ...... 47@0 
Hams, sknd., 10/12 ...... 40@4 
Hams, sknd., 12/14 ....... 39@41 
Picnics, S. S. 4/6 @ 
Picnics S. S. 6/8 . 

Bellies, 10/14 .........0s4 

NEW YORK: 

Loins, reg., 8/12 @ 
Loins, reg., 12/16 ....41 @4% 
Boston butts, 4/8 ....32 @% 


Hams, sknd., 12/16 ..40 
Spareribs 3-lb./dn. 


CHGO. FRESH PORK AND 
PORK PRODUCTS 





















June 27, 1961 TUE 
Hams, skinned, 10/12 .. 384 B july 9. 
Hams, skinned, 12/14 .. 384 & Sept. 9. 
Hams, skinned, 14/16 .. 39 Bot. 9 
Pienies, 4/6 Ibs. ........ 254 Nov. 9 
Picnics 6/8 Ibs. ........ 254 BH Dee. 1 
Pork loins, boneless ... 52 Sales: 
Shoulders, 16/dn ...... 7 
(Job lots, lb.) Open 
PG TNO os cc tacecun 13. @ June 26: 
Tenderloins, fresh, 10’s 70 & 4%; Nov. 
Neck bones, bbls. .... 9 
Feet, s.c., bbis. ......; 6 @7 WEDN 
july 9 
OMAHA, DENVER MEATS bg 9 
Omaha, June 28, 1961 Nov ; 
(Carcass carlots, cwt.) Dee. 10 
Choice steer, 6/700 fe Pt 4 : 
Choice steer, 7/800 .. Sales: 
Choice steer, 8/900 .. Open 
Good steer, 6/700 June 27: 
Good steer, 7/800 32; Nov. 
Choice heifer, 5/700 .. 
Good heifer, 5/700 ... THU 
Cow, c-c & util. 
Pork loins, 8/12 ..... July 
Pork loins, 12/16 ..... Sept. 
Hams, sknd. 12/16 .. = § 
Bost. butts, 4/8 ...... hi: 8 
Denver, June 27, 1961 Dee, 1 
Choice steer, 6/700 .. 34.50@359 BH ga... 
Choice steer, 7/800 .. 33.50@49 Bg. 
Choice steer, 8/900 .. 32.50@339 @ 08% 
Choice heifer, 6/700 . none ee 5 Nov 
Cow, utility .......-- 
THE Ni 





PORK AND LARD ... Chicago and outside 








CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone June 28, 1961) 
BELLIES 


SKINNED HAMS 























Be PFA. or aoe “ave F.F.A. or fresh Frozen 
Slates. dara 
%b@3B .---- 14/1 
Wg 3638 WME. 
4 ar aR ae 
. eee ae oe) 
yy aE yee 
@58 3014 ° Popes eeeeeeee 
@50 MY ceceeceees hy el 
@4g 24. 36/up. 28 in ........ 
@44 
@46 PICNICS G. “A, frozen, fresh D.S. Clear 
@4 drashi ircsens - RA ree Sea 20n 
@44 F.F.A. or | Se rae EE 0 ob eres ue 20n 
@4g WM veeeee eee WBN ch ica RING AGSGE oes ws on ns BOSS. back 17n 
ME sis-. 3. WB yse Me ABS ah oeu ak oe eee 16% 
2 : B.. ~ Macaeenwug = | peta er ee og ree 1542n 
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038 DRUM LARD FUTURES CHICAGO LARD STOCKS 
FRIDAY, June 23, 1961 Stocks of drummed lard 
Gon High Low Close in Chicago were reported 
——Byiy 89 9.1 R tec 
Sept. 935 955 9.35 9472 In pounds es the Board of 
) Oct. 940 9.45 9.40 9.45b s: 
nam a 3 950 9s. lrade as — a 
L., Ib) Dec. 10.22 10.40 10.20 10.20b — oe 
‘hed Sales: 4,120,000 Ibs. P.S. lard (a) _ 6,559,343 6,106,834 
32@H Open interest at close, Thurs., PS. tare Gy st waieee) ST Ses ces 
= June 22: July, 162; Sept. 209; Oct., D.R. lard (a) 7,000,203 1,912,033 
40@4 % 48; Nov., 65, and Dec., 48 lots. i es ee akesee 911,363 
‘39@41 TOTAL LARD 13,559,546 | 8,930,230 
(a) Made since Oct. 1, 1 R 
pot EEMOAY, JUNE 26, 1961 (b) Made previous to Oct. 1, 1960. 
30@2 M July 915 930 9.10 9.10b 
“Rok am sto 945 SAbe SLICED BACON 
e% BNw. 250 9.70 9.50 9.558 Sliced bacon production 
@% Dec. 1035 10.35 10.27 10.27 
@47 Bh Sales: 2,280,000 Ibs. for the week ended June 10 
eu Oven interest at close, Fri., June amounted to 22,008,162 Ibs., 
: July, 162; Sept., 239; Oct., 48; ‘ ae 
AND & Nov. 66, and Dec.. 53 lots. according to the US. De 
S partment of Agriculture. 
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MEATS og 4 9.60 9.50 9.50 Labor Statistics. Mean- 
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an BS 1020 10.25 10.20 10.25 consumer commodity pric- 
035.0 Sales: 3,280,000 Ibs. ith hol 
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00 @ 44.00 re $15 930 9.15 920 and equal to the lowest 
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MINUS MARGINS WIDEST IN LONG TIME 


(Chicago costs, credits and realizations for Monday and Tuesday) 

Hog cut-out margins, resuming their negative ten- 
dencies this week, settled to their widest minus posi- 
tions in a long time. Markups on pork, following slowly 
in the wake of the decidedly bullish hog market, were 
not enough to offset the higer price quotations on the 


live animals. 





Value Value Value 
— 180-220 Ibs.— —220-240 Ibs.— -~-240-270 ibs.— 
per percwt. per per cwt. per per cwt. 
ewt. fin. ewt. fin. cewt. fin. 
alive yield alive yield alive yiele 
pe rrr $11.43 $16.45 $11.00 $15.49 $10.02 $14.12 
Fat cuts, lard ........ 4.96 7.12 4.92 6.99 4.33 6.02 
Ribs, trimms., etc. 2.10 3.00 1.86 2.59 1.72 2.39 
= ere 17.87 17.62 17.12 
Condemnation loss .08 08 .08 
Handling, overhead 2.80 2.55 2.30 
BOER COME on dcccccs 20.75 29.84 20.25 28.52 19.50 27.27 
TOTAL VALUE ....... 18.47 26.57 17.78 25.07 16.07 22.53 
Cutting margin ..... —2.28 —3.27 -—247 —3.45 -—343 —4.74 
Margin last week —z2.16 —3.01 —2.10 —2.94 —3.16 —4.32 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


San Francisco No. Portland 


June 27 June 27 June 27 
kee 16.50 @ 18.00 16.00 @ 20.00 16.00 @ 19.75 
50-Ib. cartons & cans .. 14.50@17.50 16.00 @ 19.00 None quoted 
re PS re eee 14.50@17.00 15.00 @ 17.00 15.00 @ 17.00 





PACKERS’ WHOLESALE 
LARD PRICES 


Wednesday, June 28, 1961 
Refined lard, drums, f.o.b. 


CNG SUS En eae oasis $12.25 
Refined lard, 50-lb. fiber 
cubes, f.o.b. Chicago 11.75 


Kettle rendered, 50-lb. tins, 


Sy GU cS ccccscccns 75 
Leaf, kettle rendered, 

drums, f.o.b. Chicago 13.25 
Rr RNG a. «siden stdivee's 05.0’ 13.00 


Standard shortening, 
North & South, delivered 21.50 
Hydrogenated shortening, 


N. & S. drums, del’vd. ... 21.75 


WEEK’S LARD PRICES 


P.S.or Dry Ref. in 

D.R. rend. 50-lb. 

cash loose tins 

tierces (Bd. (Open 

(Bd. Trd.) Trd.) Mkt.) 

June 23 .. 9.30n 8.25 10.82n 

June 26 .. 9.30n 8.25 10.75n 

June 27 .. 9.30n 8.25 10.75n 

June 28 .. 9.30n 8.37 10.87n 

June 29 .. 9.30n 8.37 8.87n 
Note: 


add %é¢ to all lard prices 
ending in 2 or 7. 
n-nominal, a-asked, b-bid 


HOG-CORN 


RATIOS COMPARED 

The hog-corn ratio based 
on barrows and gilts at 
Chicago for the week end- 
ed June 24, 1961, was 15.0, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 14.8 ratio for the pre- 
ceding week and 144 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.112, $1.113 and 
$1.173 per bu. during the 
three periods, respectively. 


VEGETABLE OILS 


Wednesday, June 28, 1961 
Crude cottonseed oil, f.o.b. 


TN.” wash a<cunnwcs 123g @ 1214n 

DOUMNGORE oni ic cece: 13n 

NII ait ci 12%n 
Corn oil in tanks, 

PU ME oe sicc cc cacis 15ten 
Sovbean oil. 

f.o.b. Decatur ...... 10.80n 
Coconut oil. f.o.b. 

Pacific Coast ....... 11%4n 
Peanut oil, 

COR. AS ccc cccss 1514n 


Cottonseed foots: 


Midwest, West Coast 15% 
Ws hails bcnkceeas0s 15% 
ena foots: 
pe ah ne EE Eee 1% 
OLEOMARGARINE 


» Wednesday, June 28, 1961 
White dom. veg., solids 


30-Ib. cartons ........ 26% 
Yellow quarters, 

30-lb. cartons ........ 28% 
Milk churned pastry, 

750-Ib. lots, 30’s .... le 
Water churned pastry, 

750-Ib. lots, 30’s .... 2415 
Bakers, drums, tons ... 21 

OLEO OILS 

Prime oleo stearine, 

ee 11% 
Extra oleo oil (drums) 16% 
Prime oleo oil (drums) 16 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottenseed oil futures in 
New York were as follows: 

June 23—July. 14.57; Sept., 
14.14b-15a; Oct., 13.88; Dee., 13.73; 
13.77b-85a; May, 13.79b-85a, 


; May, 


» 13.84: 

3-42; Mar.. 

13. 49b-55a; May, 13. 51, and July. 
13.52b-S4a. 

June 28—July, 14.51; Sept., 13.93: 

Oct., 13.63b-65a; 13.51b-53a: 


May, 13.60b-62a, and ‘July, 13.61b- 


ye 29—July, 14.85; Sept.. 
14.15-11; Oct., 13.80-83; Dec., 13.71: 
Mar., 13.76b-85a; May, 13.78b-8la. 
and July, 13.78b-80a. 
a-asked, b-bid. 
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BY-PRODUCTS ...FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, June 28, 1961 


BLOOD 
Unground, per unit of 
ammonia, bulk 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 

Low test 

Med, test . 

High test 


PACKINGHOUSE FEEDS 

Carlots, ton 

90.00@ 95.00 

87.50@ 90.00 

90.00@ 95.00 

87.50@ 90.00 
130.00 


fo meat, bone scraps, bagged 
Yo meat, bone scraps bulk .. 
digester tankage, bagged .. 
digester tankage, bulk ... 
blood meal, bagged 
Steamed bone meal, 50-lb. bags 
(specially prepared) 
60% steamed bone meal, bagged 


FERTILIZER MATERIALS 
Feather tankage, ground, 
per unit ammonia (85% prot.) 
Hoof meal, per unit ammonia ... +6.50@ 


DRY RENDERED TANKAGE 
Low test, per unit protein .... 
Medium test, per unit prot. ... 
High test, per unit prot. 


GELATIN AND GLUE STOCKS 
Bone stock, (gelatin), ton 
Jaws, feet (non gel) ton 
Trim bone, ton 
Pigskins (gelatin) lb. (cl) 
Pigskins, smoked, edible (cl) ... 


ANIMAL HAIR 
Winter coil-dried, 

c.a.f .mideast, .00@ 80.00 
Winter, coil-dried, midwest, ton 65.00@ 70.00 
Cattle switches, piece 1@ 2% 
Summer processed (Apr.-Oct.) 

gray, lb. 6@ 7 


*Del. midwest jtdel. mideast, n-nom., a—asked 


95.00 
85.00 


1.55@ 





TALLOWS and GREASES 


Wednesday, June 28, 1961 











A firmer hold on inedible fats 
was evident late last week, and some 
bleachable fancy tallow traded at 
5%@6¢, c.a.f. Chicago, and the out- 
side price was for the better quality 
stock. It was reported that regular 
bleachable fancy tallow might have 
been available at 6¢. Prime tallow 
was bid at 55%¢, special tallow at 
5%4¢, No. 1 tallow and yellow grease 
at 5¢, all delivered Chicago. 

Choice white grease, all hog, 
changed hands at 63@¢, c.a.f. Chicago, 
with bids out for more. Edible tallow 
traded on Thursday of last week at 
734¢; however, in fair to good move- 
ment, 8¢, c.a.f. Chicago, and Chicago 
basis was paid on Friday. Edible 
tallow moved at 75%¢, f.o.b. Denver, 
and the same price was bid f.o.b. 
River basis, with sellers reported 
not eager to trade on additional ma- 
terial at quoted prices. 

On Monday of the new week, 
choice white grease, all hog, sold 
at 6144¢, and some bleachable fancy 


tallow sold at 6¢, c.af. Chicago) 


Edible tallow was bid at 734¢, fo} 
River, and at 8¢, c.af. Chicago 


Buyers and sellers dickered on price 


for inedible tallows. 

The tallow and grease market o 
Tuesday was decidedly strong a 
most stock was held %4¢ over lag 
traded prices. Special tallow sold g 
538¢, c.a.f. Chicago. Bleachable faney 
tallow was sought at 6¢, c.af. Chi. 
cago, but it was held at 6%4¢. Th 
same material met buyer inquiry a 
634@6'4¢, c.a.f. New York, and the 
644¢, was for higher titre stock 
Choice white grease, all hog, wa 
bid at 614¢, and the other inedibk 
items met buying interest at \%j 
higher prices—prime tallow at 5% 
special tallow and B-white greay 
at 53g¢, and No. 1 tallow and yelloy 
grease at 54@¢, c.a.f. Chicago. Edible 
tallow was still bid at 75%¢, foh 
Denver, at 734¢, f.o.b. River, and a 
8¢, c.af. Chicago. Two tanks 
edible tallow sold at 75¢, fob 
Denver area. 

Choice white grease, all hog, soli 
%4¢ higher at midweek at 63%4¢ 
c.a.f. Chicago; sellers were asking w 





DARLING'S HERE FOR THE PICK-UP! 





YArds 7-3000 
4201 S. Ashland Ave 
CHICAGO 


Fillmore 0655 
P.O. Box 5 
Station “A”’ 
BUFFALO 





DARLING ld 
: COMPANY 





And, DARLING’s regular pick-up service can 
save you money and space, help keep your prem- 
ises clean. So, call your local DARLING repre- 
sentative, or phone collect to the DARLING 
plant nearest you. 


WaArwick 8-7400 
P.O. Box 329 
Main Post Office 
Dearborn, Mich 
DETROIT 


ONtario 1-9000 
P.O. Box 2218, 
Brooklyn Station 
CLEVELAND 


VAlley 1-2726 
i xekland Staten 


Gola dlelslemre) ie) 


CINCINNATI 


429-2222 or 2233 
P.O. Box 500 
ALPHA, IOWA 


Elgin 2-4600 
P.O. Box 97 
CHATHAM, 
ONTARIO 


Buying and Processing Animal 
By-Products for Industry 





to 7¢ 

tallow 
of 5386 
price | 
stock. 
sought 
gain se 
prices. 
bid at 

also re 
6¢ f.o.! 
for sot 
Edible 

River, | 
The sai 
8¢, c.a. 
holding 
prices. 

T56¢, f. 





to 7¢ on additional tanks. Special 
tallow sold within the quoted range 
of 5%@54¢, c.af. Chicago, and the 
price depended on the quality of 

) stock. Other inedible fats items were 
sought at the last bid levels, but a- 
gain sellers asked fractionally higher 

5 prices. Bleachable fancy tallow was 
bid at 6¢, c.a.f. Chicago, and it was 
also reported that buying interest at 
6¢ fo.b. River, was in the market 
for southern destination shipment. 
Edible tallow was bid at 734¢, f.o.b. 
River, and it was offered at 772@8¢. 
The same material was indicated at 
g¢, c.af. Chicago, but sellers were 
holding out for fractionally higher 
prices. Edible tallow was sought at 
754¢, f£.0.b. Denver, and it was avail- 
able at 734¢. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 734¢, fio.b. 
River, and 8¢, Chicago basis; origi- 
nal fancy tallow, 6%4¢; bleachable 
fancy tallow, 6¢; prime tallow, 534¢; 
special tallow, 53s@512¢; No. 1 tal- 
low, 54¢, and No. 2 tallow, 45¢. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
6%¢; B-white grease, 53g¢; yellow 
grease, 54g¢, and house grease, 47%¢. 


EASTERN BY-PRODUCTS 
New York, June 28, 1961 
Dried blood, was quoted today at 
$5 per unit of ammonia. Wet ren- 
dered tankage was listed at $5.25@6 
per unit of ammonia and dry ren- 
dered tankage was priced at $1.50@ 
155 per protein unit. 





CHICAGO HIDES 


Wednesday, June 28, 1961 











BIG PACKER HIDES: Packers 
moved a large volume of hides last 
week, with estimates, including book- 
ings to tanning outlets, placed at 
about 150,000 pieces. This was the 
largest volume in a long time. Prices 

me Steady after efforts to buy 

‘%¢ lower had failed. Heavy 
live steers were in good demand as 

WW River and low freight stock 

#, with some orders unfilled at the 

of the week. Butt-brands, 
avy Texas and Colorado steers also 
ed well at steady prices, and 
ying interest continued up to the 
se of the week. Heavy native cows 

Wed fairly well at 1544¢, River, 
n@at 16¢, low freight points, and 

Natives met improved interest. 
€ St. Paul stock sold at 17¢, 

Hwaukee’s at 1714¢, and River’s at 

f. Also Several thousand St. 

m light average, May-June 

ek sold at 20¢, and some Kansas 
City’s sold at 2012¢. Northern brand- 
ows sold well at 14¢, and several 
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thousand lighter average South- 
westerns brought a premium of 15¢. 
Cows were attracting steady inter- 
est as the week ended. 

The new week opened on inquiry 
for steer selections at %¢ higher 
prices and packers suggested a 1¢ 
advance. The only sale reported on 
Monday was car of Austin light na- 
tive cows at 1744¢, or up %&¢. Most 
of the major packers were active 
sellers on Tuesday, with about 60,000 
hides sold and 1¢ advances were 
registered on practically all selec- 
tions. These included heavy native 
steers, light native steers, branded 
steers, branded cows, heavy native 
cows and light native cows. The 
market continued strong throughout 
the day, with one major packer still 
holding out, reportedly asking 114¢ 
higher prices. 

Some additional trading on Wed- 
nesday pushed the volume through 
midweek to about 85,000 pieces as 
one major packer sold about 20,000 
to 25,000 and a few others sold sev- 
eral additional cars. St. Paul light na- 
tive cows were in demand at 18¢, 
with 184¢ asked. River fleshed light 
natives were available at 2014¢. 

SMALL PACKER AND COUN- 
TRY HIDES: Trading was limited in 
the Midwestern small packer market, 
with offerings tightest in recent 
weeks and sellers insisting on higher 
prices. The 60/62-lb. average all- 
weight natives, mediums, were quot- 
ed at 13@14¢, f.o.b. basis, with some 
plumps held a shade higher. The 
50/52’s were stronger at 15144@161%4¢ 
nominal. A car of 43-lb. allweight 
thins was reported sold at 16¢, se- 
lected, earlier this week. A stronger 
undertone was evident in country 
hides, with some scattered trading in 
52/54-lb. locker-butchers at 1344@ 
14¢, f.0.b. shipping points. It was also 
reported that 52’s were in demand at 
14¢, Chicago freight, with 1414¢ 
asked. The 50/52- renderers were 
nominal at 1214¢, while some 50/52- 
Ib. No. 3’s were reported at 10¢, 
f.0.b. basis. Choice Northern, trimmed 
horsehides were slow and quoted at 
7.50@8.00, f.0.b. shipping points. 

CALFSKINS AND KIPSKINS: 
Late last week, a car of Nashville 
overweight kips sold at 40¢, steady 
and reportedly for export. River kips 
last sold at 51¢, and Northern light 
calfskins continued steady at 55¢. 
Heavy calf was quoted at 5744¢ nom- 
inal, with some reported held at 60¢. 
Regular slunks last sold at 1.80, f.o.b. 
plants. Small packer allweight calf 
was steady at 40@42¢, and allweight 
kips moved mostly at 35@38¢; some 
cooler kips were held slightly higher. 
Country calf moved mostly at 26@ 
27¢, f.0.b. shipping points and all- 


weight kips were reported at 23@ 
25¢, f.0.b. basis. 

SHEEPSKINS: Activity continued 
to be rather limited in shearlings. 
While selections were limited in sup- 
ply, demand was narrow. Northern 
and River No. 1’s, as to quality and 
location, were steady at .60@.80, per 
piece. No. 2’s moved slowly at .45@ 
.00. Southwestern No. 1’s last sold 
at 1.15@1.20, and No. 2’s at .50. 
Some clips were available at the 
last quoted level of 1.50@1.75. Mid- 
western lamb pelts were last reported 
at 1.85@2.00. Full wool dry pelts 
were inactive and nominal at 18@ 
19. Pickled lambs were steady at 
12.00, as were sheepskins at 14.25, 
per dozen. 


CHICAGO HIDE QUOTATIONS 
PACKER HIDES 
Wednesday, Cor. date 
June 28, 1961 1960 
Lgt. native steers ... 21 19 @19%2n 
Hvy. nat. steers ....15 @15% 134% @14 
Ex. Igt. nat. steers .. 22% 
Butt-brand. steers .. 
Colorado steers 
Hvy. Texas steers ... 
Light Texas steers .. 
Ex. lgt. Texas steers 20lon 
Heavy native cows ..164%2@17 
Light nat. cows ....18 @20% 
Branded cows @16 
Native bulls 10 @10%n 
Branded bulls 9 @ 94n 91%4@10n 
Calfskins: 
Northerns, 10/15 Ibs. 57len 58n 
10 lbs./down 55n 55n 
Kips, Northern native, 


154% @16 
18 @19 
13% @14 
104% @1lin 


5in 45lon 
SMALL PACKER HIDES 
STEERS AND COWS: 
60/62-lb. avg. @14n 12 @12% 
50/52-lb. avg. 154@164n 15 @15% 
SMALL PACKER SKINS 
Calfskins, all wts. ..40 @42n 43 @45n 
Kipskins, all wts. ..35 @38n 35 @37n 
SHEEPSKINS 
Packer shearlings: 
No. i d p 1.30@ 
No. 2 P 1.15@ 
Dry Pelts 
Horsehides, untrim. 
Horsehides, trim. .. 


N. Y. HIDE FUTURES 
Friday, June 23, 1961 
Open High Low 
. 16.52 16.77 16.52 
. 16.55 16.83 16.55 
. 16.50b 16.60 16.57 
.. 16.45b ven eee 
. 16.40b 
: 29 lots. 


9.00@ 9. 


Close 
16.76 -77 


Monday, June 26, 1961 
. 16.60b 16.85 16.80 16.85 
.. 16.85 16.93 16.82 16.90 
. 16.70b 16.75 16.75 16.75b- . 
. 16.65b 16.79 16.78 16.75b- . 
. 16.65 Lees ee 16.75b- . 
: 35 lots. 


Tuesday, June 27, 1961 


. 16.70 17.20 16.70 17.10 7 

. 16.80 17.35 16.80 17.15 - .18 

. 16.86 17.20 16.86 17.10b- .12a 
.- 16.75 16.95 16.80 17.05b- .12a 

. 16.60 16.75 16.75 16.95b-17.10a 
: 92 lots. 


Wednesday June 28, 1961 
.. 17.00b 17.35 17.21 17.28 
. ae 17.40 17.24 17.39 - . 
- 17.15 17.31 17.15 17.25b- . 
-- 17.05b éante er 17.14b- 
. 17.00b 17.20 17.11 17.10b- . 
: 51 lots. 
Thursday, June 29, 1961 
. 17.16 17.16 171 
17.35 17.15 
17.10 17.05 
17.00 17.00 16.90b-17.00a 
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LIVESTOCK MARKETS ...Weekly Review 


U.S. 2,327 Public Livestock Markets Handle Over 
114 Million in 1960; Of This, Auctions Sell 57 °/, 

Combined salable receipts of the nation’s 2,327 pub- 
lic livestock markets in 1960 totaled more than 114,- 
000,000 head of cattle, calves, hogs, sheep and lambs, 
according to the livestock market foundation, statisti- 
cal and research reporting agency of the Livestock 
Markets Association. This was about 6 per cent fewer 
head of livestock than were sold at all public markets in 
1959, when 121,000,000 head were recorded, but 6,000,- 
000 head more head than were sold in 1958. 

The nation’s 54 private treaty central markets, 13 
of which have now added limited auction selling serv- 
ices, handled nearly 49,000,000 head of livestock, or 
43 per cent of the total livestock consigned to public 
markets. Fifty-seven per cent of the total, or more 
than 65,000,000 head, were moved through 2,273 markets 
throughout the nation selling by auction. 

The all-markets total for 1960: 40,800,000 cattle, 16,- 
800,000 calves, 43,100,000 hogs and 13,500,000 sheep 
and lambs. Of these four classes, auction markets 
handled 24,700,000 cattle, 14,300,000 calves, 20,200,000 
hogs and 6,200,000 sheep and lambs, while the smaller 
number of central markets sold 16,100,000 cattle, 2,- 
500,000 calves, 22,900,000 hogs and 7,300,000 sheep. 

Hogs, accounting for more than 37 per cent of total 
livestock receipts, declined nearly 10 per cent from 
the previous year. Cattle and calves, making up 50 
per cent of total receipts, were down by nearly 1,000,- 
000 head. Sheep and lambs were down by 1,200,000 head. 





FEDERALLY INSPECTED SLAUGHTER 


Federally inspected slaughter during May and 
five-month totals were reported by the U.S. De- 
partment of Agriculture as follows: 


CATTLE 
961 
1,631,970 
1,435,432 
1,627,136 
1,501,732 
1,753,899 


January 
February 
March 
April 
May 


July 
August ... 
September 
October 
November 
December 


January 
February 
March 
April 


1,358,376 


September .. 
October 
November 
December 451,113 


JANUARY-MAY TOTALS 
1961 1 


1,114,348 


Cattle 7,595,402 
2,027,239 2,056,173 
27,577 625 29,527,713 


Sheep 6,333,761 5,564,303 











TRUCKED-IN LIVESTOCK AT 55 MARKETS 
Trucked-in receipts of livestock at 55 markets, May, 
1961-60, were reported by the U.S. Department of Agri- 
culture as follows: 
Number of head Per cent of total 
1961 1 1961 1960 


May 
1,474,286 
187,115 
2,443,774 
675,329 


May 
1,431,736 
170 051 


May 
91.2 
94.0 
88.5 
67.9 


781,968 


40 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
June 27, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


BARROWS & GILTS: 


0. 3: 
. + -$17.50-17.75 
. ++» 17.25-17.75 $17.00-17.50 
.. 16.50-17.60 
- 16.00-16.85 


270-300 
U.S. No. 
180-200 
200-220 
220-240 
U.S. No. 
200-220 
220-240 
240-270 
270-300 
U.S. No. 
180-200 
200-220 
220-240 
240-270 
SOWS: 


U.S. No. 1-2-3: 
. 14.75-15.00 
. 14.50-15.00 
-+. 14,00-15.00 

- 13.00-14.25 


SLAUGHTER CATTLE & 


180-270 
270-330 
330-400 
400-550 


STEERS: 
Prime: 
900-1100 


.. 17.85-18.25 
11) 17.85-18.25 
* 17,75-18.25 


.. 17.65-18.00 
... 17.35-18.00 
-e++ 16.50-17.75 
.+. 16.00-17.00 

1-2-3: 
.+» 17.75-18.00 
. 17.75-18.00 
... 17.50-18.00 
. 16.75-18.00 


1100-1300 ... 
1300-1500 ... 


Choice: 
700-900 
900-1100 


1100-1300. . 


all wts. 
Utility, 
all wts. 
HEIFERS: 
Prime: 


900-1100 .... 


Choice: 


cows, 
Commercial 
Utility 
Cutter 
Canner 


. 22.25-23.75 
.+ 21.75-23.50 
. 21.00-22.50 


.. 21.00-22.50 
... 20,50-22.00 

Standard, 
. 19.50-20.50 


- 17.50-19.50 


. 21.50-23.00 


- 20.00-21.25 
- 18.00-20.00 


. 16.50-18.50 
all wts.: 


- 15.50-16.75 
- 14.00-16.00 
- 13.50-14.50 


N.S. Yds Chicago Sioux City Omaha 


St. Pau} 





$17.25-17.75 ———— 
17.65-17.85 $17.50-17.75 
17.50-17.85 17.50-17.75 


$17.50-17,75 
17.50-17.75 
17.50-17.75 











17.25-17.75 
17.65-17.75 
17.50-17.75 
16.75-17.50 


_——. 


17.50-17.75 

















16.75-17.25 
16.25-16.75 


16.25-17.00 
15.50-16.00 


17.50-18.50 
18.25-18.50 
18.00-18.50 


17.25-17.75 
17.65-18.00 
17.65-18.00 


16.50-17.50 
17.25-17.75 
17.25-17.75 


17.75-18.00 
17.50-18.00 
16.75-17.50 
16.50-17.00 


17.35-17.50 
17.25-17.50 
16.50-17.25 
15.75-16.50 


17.00-17.50 
17.00-17.50 
16.00-17.00 
15.50-16.75 


17.50-18.25 
17.75-18.25 
17.75-18.25 
17.00-17.75 


16.25-16.75 
17.25-17.75 
17.25-17.75 
16.25-17.50 





14.75-15.25 
14.00-15.00 
13.00-14.25 


15.00-15.50 
14.00-15.00 
13.25-14.25 


14.00-15.25 
12.75-14.25 


CALVES: 


23.00-23.75 
22.75-23.50 
21.50-23.25 


23.50-24.25 23.00-23.75 

22.75-24.50 23.00-23.50 

21.50-24.50 22.50-23.50 
22.50-24.25 23.00-24.25 
22.75-24.00 
21.50-23.75 
20.75-22.75 


22.25-23.25 
22.00-23.00 
21.75-23.00 
21.75-22.50 


22.00-23.50 
21.75-23.25 
21.25-23.25 
20.50-23.00 
21.50-22.50 21.50-22.75 
21.50-22.75 
21.00-22.50 


20.00-21.75 
20.00-21.75 
20.00-21.75 
18.00-20.00 


17.50-18.25 


20.00-22.00 
20.00-22.00 
20.00-21.75 


19.75-21.50 18.50-20.00 


18.75-20.00 17.50-18.50 





22.75-23.50 


21.75-22.75 
21.75-22.75 


22.75-23.50 
22.00-23.00 22.00-23.00 
21.75-23.00 


20.50-22.00 21.25-23.00 


21.00-22.50 


20.00-22.00 
20.00-22.00 


18.00-20.00 


19.75-22.00 
19.75-22.00 


18.50-21.00 18.50-18.75 


16.50-18.50 17.00-18.00 17.50-18.50 


16.00-17.00 15.00-17.50 
15.00-17.75 
15.25-17.25 
14.00-16.50 


14.75-15.75 
15.50-16.50 
14.75-16.00 
13.50-15.00 


16.00-17.00 
15.75-16.50 
15.00-16.00 
14.00-15.25 


BULLS (Yrls. Excl.) All Weights: 


Commercial 
Utility 
Cutter 


- 18.00-20.50 18.50-21.25 
- 16.00-18.00 17.50-21.00 


18.00-20.50 17.50-21.25 18.00-20.50 
18.00-20.25 


17.00-18.00 


VEALERS, All Weights: 


Ch. & pr. .. 27.00 28.00 
- 18.00-25.00 17.00-23.00 


Std. & gd. 


30.00 
19.00-26.00 


CALVES (500 Lbs. Down): 


Choice 
Std. & gd. 


. 21.00-23.00 
- 15.00-21.00 








SHEEP & LAMPS: 
LAMBS (110 Ibs. Down): 


Prime 


20.50-21.00 
20.00-21.00 
18.50-20.00 


18.50-19.50 _ 
17.25-19.50 
16.00-17.75 


YEARLINGS (Shorn): 


Prime 
Choice 
Good 


. 13.00-14.00 
. 12.00-12.50 





15.75-16.00 16.50 
15.75 


EWES (Shorn): 


Gd. & ch. .. 
Cull & util. 


50 4.50- 5.00 


3.00- 4. 3.50- 5.00 
3.00- 4.50  4.50- 5.00 


3.00- 5.50 
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CORN BELT DIRECT 
TRADING 

Des Moines, June 28— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
Thien Minnesota, as 


quoted by the USDA: 
BARROWS & GILTS 


























































Paul US. No. 1, 200-220 $17. 18@ @17.75 

US. No. r 220-240 17.00@17.50 

US. No. 2, 200-220 16.75@17.35 

1033 US, No. 2, 220-240 16.60@17.25 

17 | US. No. 2, 240-270 16.00@17.00 

AU US. No. 3, 200-220 16.35@17.00 

: US. No. 3, 220-240 16.35@17.00 

US. No. 3, 240-270 15.60@16.75 

eu US. No. 3, 270-300 14.85@16.00 
“17.75 U.S. No. 1-2, 180-200 none atd. 

17.5 W'S. No. 1-2, 200-220 17.00@17.50 

mr? US. No. 1-2, 220-240 16.75@17.25 

US. No. 2-3, 200-220 16.60@17.10 

-17.50 US, No. 2-3, 220-240 16.00@ 16.85 

17.50 US, No. 2-3, 240-270 15.25@16.25 
17.25 U.S. No. 2-3, 270-300 none btd. 

16.25 US. No. 1-3 186-200 15.50@17.15 

US. No. 1-3, 200-220 16.75@17.35 

17.75 US. No. 1-3, 220-240 16.60@17.25 

1-17.75 US. No. 1-3, 240-270 16.00@17.00 

WS: 

— oS. No. 1-3, 270-330 13.85@15.25 

US. No. 1-3, 330-400 13.10@14.75 

17 | US. No. 1-3, 400-550 11.60@14.00 

+ 4 Corn Belt hog receipts, 

as reported by the USDA: 

S-17.50 This Last Last 

5-17.50 week week year 

0-17.50 est. actual actual 

0-17.25 sine 22... 52,000 47,000 58,000 

June 23... 38,000 31,000 34,000 

June 24... 25,000 30,000 29,000 

____ B june 26... 45,000 76000 51,000 

0-15.95 Me June 27... 64,000 46,000 60,000 

5-15.00 MH June 28... 45,000 38,000 51,000 

25.14.25 
LIVESTOCK PRICES 





AT ST. JOSEPH 


Livestock prices at St. 
Joseph, Tuesday, June 27, 
were as follows: 















75-23.0 CATTLE: Cwt. 
75-23.00 Steers, choice ..... $22.00 @ 23.00 
50-22.75 Steers, good ...... 21.00 @ 22.50 
75-22.25 Heifers, gd. & ch. .. 20.50@23.00 
Cows, util. & com’l. 15.50@16.50 
0-21.75 Cows can. & cut. . 14.50@16.00 
75-21.%5 Bulls, util. & com’l. 17.50@19.50 
00.21.75 fj) VEALERS: 
Vealers, gd. & ch. . 23.00@25.00 
50-21.0 Calves, gd. & ch. .. 19.00@23.00 
BARROWS & GILTS: 
.00-18.50 U.S. No. 3, 220/240 16.75@17.00 
U.S. No. 3, 240/270 16.50@17.00 
U.S. No. 3, 270/300 16.00@ 16.50 
U.S. No. 1-2, 180/200 17.50@ 18.00 
—— U.S. No. 1-2, 200/220 17.50@ 18.00 
U.S. No. 1-2, 220/240 17.25@17.75 
5-23.00 U.S. No. 2-3, 200/220 17.00@17.25 
|.75-23.0 U.S. No. 2-3, 220/240 17.00@17.35 
U.S. No. 2-3, 240/270 16.50@17.25 
1.75.21. US: No. 2-3, 270/300 16.00@16.75 
oat US. No. 1-3, 180/200 17.25@17.50 
00-21. Us. No. 1-3 200/220 17.25@17.50 
00.985 U.S. No. 1-3, 220/240 17.00@17.50 
00-20, U.S. No. 1-3, 240/270 16.50@17.35 
soe SOWS, U.S. No. 1-3: 
50-18: 270/380 Ibs. ........ 14.75@15.25 
390/440 Ibs. .. 2.2... 14.25@ 15.00 
6.00-1650 JB , 400/550 Ibs... 12.75 @ 14.25 
5.50-16.00 
4.50-15.50 Choice & prime .... 18.00@19.50 
3.50-14.50 Good & choice .... 17.50@18.00 
8.50190 LIVESTOCK PRICES 
6.00180 AT DENVER 





Livestock prices at Den- 
ver on Tuesday, June 27, 


were as follows: 
CATTLE: 

















Cwt. 
nee Steers, choice $22.00 @ 23.25 
00-21, Hare, 00d ...... 20.00 @ 21.00 
eifers, good ...... 20.00 @ 22.75 
4 Cows, — eee 14.50@ 16.25 
50-191 » can. & cut. . 13.00@15.00 
135 185 BARROWS & GILTs: 
17.50- v, S. No. 1-2, 190/225 17.75@18.10 
MN = > 190/250 17.50@ 18.00 
is. 008 sows, West 00/280 16.25@17.50 
1 4 My No. 23, 275/335 14.75@15.00 
13. No. 2-3, 365/555 12.25@ 14.25 
2,50- 35 Choice & prime .... 18,50@19.50 
950-39 Good 15.50@ 16.00 
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LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at Indi- 
anapolis, Tuesday, June 27, 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $22.00 @ 23.00 
Steers, good ...... 20.25 @ 21.50 

50 


Heifers, gd. & ch. .. 20.00@21. 


Cows, util. & com’l 14.50@17.00 
Cows, can. & cut. .13.00@15.00 
Bulls, util. & com’l. 18.00@21.50 
VEALERS: 
ear 27.50 
Good & choice .... 24.50@27.00 
Stand. d .... 20.00@24.00 
BARROWS & GILTS 
U.S. No. 1, 200/220 18.25@18.50 
U.S. No. 3, 200/220 17.50@17.75 
U.S. No. 3, 220/240 17.25@17.75 
U.S. No. 3, 240/270 16.75@17.25 
U.S. No. 3, 270/300 16.25@16.75 
U.S. No. 1-2, 180/200 17.75@18.25 
U.S. No. 1-2, 200/220 18.00@ 18.25 
U.S. No. 1-2, 220/240 17.50@18.25 
U.S. No. 2-3, 200/220 17.50@17.75 
U.S. No. 2-3, 220/240 17.25@17.75 
U.S. No. 2-3, 240/270 16.75@17.50 
U.S. No. 2-3, 270/300 16.25@17.00 
U.S. No. 1-3, 180/200 17.50@18.00 
U.S. No. 1-3, 200/220 17.25@18.00 
U.S. No. 1-3, 200/240 17.50@18.00 
U.S. No. 1-3, 240/270 17.00@17.50 
SOWS, U.S. No. 1-3: 
270/330 Ibs. ........ 15.00 @ 15.25 
330/400 Ibs. ........ 14.00 @ 14.50 
400/550 Ibs. ........ 13.00 @ 14.25 
LAMBS: 
Choice & prime .... 17.50@19.00 
Good & choice - 15.00@17.00 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, June 27, 
were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $22.25 @ 23.25 
Steers, good ...... 20.50 @ 22.00 
Heifers, gd. & ch. .. 20.00@22.75 
Cows, utility ...... 15.00 @ 16.00 
Cows, can. & cut. . 13.00@15.25 
Bulls, util. & com’l. 17.50@19.50 

VEALERS: 

Good & choice .... 23.00@26.00 
Calves, gd. & ch. .. 20.00@23.00 
BARROWS & GILTS: 
U.S. No. 1, 200/220 17.50@17.75 
U.S. No. 1, 220/240 17.50@17.75 
U.S. No. 3, 220/240 17.00@17.25 
U.S. No. 3, 240/270 16.50@17.25 
U.S. No. 3, 270/300 15.75@17.00 
U.S. No. 1-2, 180/200 17.00@17.50 
U.S. No. 1-2. 200/220 17.50@17.75 
U.S. No. 1-2, 220/240 17.50@17.75 
U.S. No. 2-3, 200/220 17.00@17.50 
U.S. No. 2-3, 220/240 17.00@17.50 
U.S. No. 2-3, 240/270 16.50@17.50 
U.S. No. 2-3, 270/300 15.75@17.00 
U.S. No. 1-3, 180/200 16.50@17.50 
U.S. No. 1-3 200/220 17.25@17.50 
U.S. Sg 1-3, 220/240 17.25@17.50 
U.S. 1-3, 240/270 16.50@17.50 

SOWS, *. S. No. 1-3: 

270/330 Ibs. ........ 14.50 @ 15.00 
330/400 Ibs. ........ 14.00 @ 15.00 
400/550 Ibs. ........ 13.25 @ 14.25 

LAMBS: 

Choice & prime .... 18.00@19.00 
Good & choice .... 15.50@17.00 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Lou- 
isville on Tuesday, June 27, 
were as follows: 


CATTLE: Cc 
Steers, gd. & ch. ..$21.50@23.25 
Steers, util. & std. .. 18.00@21.00 
Heifers, gd. & ch. .. 21.00@23.00 
Cows, com’l. ...... 15.00 @ 17.50 
Cows, can. & cut. . 11.00@16.50 
Bulls, util. & com’l. 19.00@20.50 

VEALERS: 

RE Sakdvkeodens 28.00 
Good & choice . 25.00@ 27.00 
Calves, gd. & ch. .. 20.00@23.00 


BARROWS & GILTS: 
U.S. No. 1, 210 .... 18.50 
U.S. No. 1-2, 190/230 18.00@ 18.25 


U.S. No. 2-3, 190/230 17.50@17.75 

U.S. No. 2-3, 230/260 17.00@17.50 
SOWS, U.S. No. 1-3: 

300/400 Ibs. ........ 13.50@ 14.00 

400/600 Ibs. ........ 13.00 @ 13.50 
LAMBS: 

Choice & prime .... 18.50@19.50 

Good & choice - 16.50@18.00 











WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended June 24, 1961 (totals compared), as re- 

ported by the U.S. Department of Agriculture: 


City or Area Cattle Calves Hogs Sheep 
Boston, New York City areal ... 12,241 10,841 35,643 42,077 
Baltimore, Philadelphia ........ 8,406 2,024 27 185 4,498 
Cincy., Cleve., Detroit, Indpls. 19,701 4,067 97,941 15,917 
ND 0 Voc debe hoews sos 16,119 3,781 31,781 6,059 
St. Paul-Wis. areas? ............ 29,102 9,278 85 322 10,877 
ee BM SOUP go ccccenssiscecs 12,049 1,612 60,638 5,215 
Sioux City-So. Dak. area+ re 83,316 10,542 
ES sy oneaucts ach tenes ones 40,582 110 67,207 12,290 
EE ewe bubadien<ccedccasun Mee... vexeas Te .. connene 
Iowa-So. Minnesota® ............ 27,373 1,687 208,264 24,734 
Louisville, Evansville, 

Nashville, Memphis ........... 7,168 3,060 Eee 
Georgia-Florida-Alabama area? .. 10,188 4,170 oP ana 
St. Joseph, Wichita, Okla. City .. 19,458 793 38,763 9,606 
Ft. Worth, Dallas, San Antonio . 12,624 4,117 13,224 31,135 
Denver, Ogden, Salt Lake City .. 22,328 189 14 270 28,498 
Los Angeles, San Fran. areas’ .. 26,057 1,648 29,444 36,633 
Portland, Seattle, Sspokane 8,075 205 13,272 10 899 

GRAND TOTALS ......cccees 317,086 47 582 901,326 248,980 

TOTALS SAME WEEK 1960 307,832 61,524 970,807 211,697 


Includes Brooklyn, Newark and Jersey City. “Includes St. Paul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. ‘In- 
cludes Sioux Falls, Huron, Mitchell, Madison and Watertown, S. Dak. 
‘Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. “Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. “Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrie 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. ‘Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended June 17, compared with 
same week in 1960, as reported to the Provisioner by 
the Canada Department of Agriculture: 


GOOD VEAL HOGS — 

STEERS CALVES Grade B 

All wts. Gd. & Ch. Dressed ee. 

1960 1961 1960 1961 1960 1961 1960 1961 
Calgary . $20.35 $19.65 $28.90 $28.75 $21.90 $23.70 $23.00 $19.60x 
Lethbridge . 20.70 19.10 21.25 20.00 21.94 23.39 22.75  20.00x 
Edmonton .. 20.40 19.35 27.50 26.00 22.10 23.50 22.75 18. —_ 
Regina ..... 20.40 18.75 28.50 28.75 22.85 24.30 eee 
Moose Jaw . 20.75 18.50 26.50 25.50 22.25 24.15 20.75 
Saskatoon 21.30 18.60 28.00 28.00 22.60 2450 19.00 17.50 
Pr. Albert .. 20.60 18.55 26.25 24.75 22.00 23.85 ons PR 
Winnipeg 21.76 19.93 31.43 29.70 23.33 25.50 pede 22.79x 
Toronto 22.50 21.50 30.79 29.00 25.75 28.58 24.00 22.50x 
Montreal .. 22.85 22.70 28.60 25.35 26.35 26.44 29.31 25.60x 
x Spring lambs 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in 
Albany, Columbus, Moultrie, Thomasville, Ga., Dothan, 
Ala., and Jacksonville, Fla., week ended June 24: 





Cattle and Calves Hogs 
Week ended June 24 (estimated) ............ 130 13,400 
Week previous (six days) ...........+eeeee08 3,794 13,794 
Corresponding week last year ............+++ 3,182 13,259 
CANADIAN KILL LIVESTOCK RECEIPTS 
Inspected slaughter of Receipts at 12 markets 
livestock in Canada, week for the week ended Friday, 
ended June 17, compared: June 23, with comparisons: 
Week Same Cattle Hogs Sheep 
ended week Week to 
June 17 1960 date 201,400 259,800 65,500 
CATTLE Previous 
Western Canada 22,061 19,146 week 215,400 292,600 75,800 
Eastern Canada 16,913 17,331 Same wk 
ORE ccpen 38,974 36,477 1960 218,300 290,100 68,800 
Western Canada 49,441 57,667 
Eastern Canada 51,033 56,350 NEW YORK RECEIPTS 
UGMEE: ccaeuc 100,474 114,017 e e 
Ail ber carcasses Receipts of livestock at 
graded ...... 109,605 124,141 Jersey City and 41st st., 
Were Cots ha 2708 New York market for the 
Eastern Canada ’ ’ 
Totals ........ 5,766 5.955 week ended June 24: 
Cattle Calves Hogs* Sheep 
PACIFIC COAST LIVESTOCK 9 Salsble, 6713. none _ none 
Receipts at leading Pacific Coast directs) 1,471. 13 14,205 3,020 
markets, week ended June Prev. wk.— 
Cattle Calves Hogs Sheep salable , 67 3 none none 
Los Ang. 3,025 350 275 Total, Gnel. ‘asian 
Stockton 2,250 850 1,450 directs) 1,739 80 13,576 4, 


300 
N. P’tland 1,875 275 1,550 4,300 at 31st Street. 


*Includes hogs 


41 
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The Meat Trail... 
ence 


AMERICAN MEAT INSTITUTE president Homer R. Davison (second from left) 
and Augie Ring, jr. (far right), director of department of retailer relations 
at AMI, were guests of Weiland Packing Co., Inc., Phoenixville, Pa., at meet- 
ing of company’s management and sales personnel. Also shown are Franklin 
L. Weiland (left), president, and James Feeley, Weiland sales manager. 
Davison spoke to group on changing patterns of meat processing industry and 
Ring talked on how meat salesmen could give better service to the retailer. 





E. Floyd Forbes, WSMPA 
President, Is Dead at 68 


E. FLtoyp Forses, 68, president and 
general manager of the Western 
States Meat 
Packers Associa- 
tion since its or- 
ganization in 
1946, died June 
23. Born Sep- 
tember 22, 1892, 
Forbes assumed 
the management 
of the family cat- 
tle ranch near 
Marysville, Cal., 
upon the death 
of his father, General E. A. 
Forses, in 1915. The ranch was es- 
tablished by his grandfather in 1870. 

Also in 1915, Forbes became pub- 
lisher of the Marysville Daily 
Appeal, formerly owned and oper- 
ated by his father. He continued as 
publisher of the paper until 1921, 
when he sold the newspaper to de- 
vote full time to the Forbes ranch. 

Forbes was elected president of the 
California Cattlemen’s Association in 
1929, a position which he held until 
August, 1933. During this period he 
also served as president and general 
manager of the Western Cattle Mar- 
keting Association and a member of 
the executive committee of the 
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E. F. FORBES 


American National Cattlemen’s As- 
sociation. Concurrently with these 
activities, from 1930 to 1933, Forbes 
was president and general manager 
of the Tri-State Livestock Credit 
Corporation and a member of the 
Livestock Advisory Board to the 
Federal Farm Board. From 1930 to 
1934, he was a member of the Cal- 
ifornia State Board of Agriculture. 

In 1933 Forbes was appointed di- 
rector of the western offices of the 
American Meat Institute and served 
in this position until 1946, when he 
resigned from the AMI to assume 
the position of president and general 
manager of WSMPA, which he held 
until his death. Forbes also actively 
participated in organizing the West- 
ern Livestock Industry and Meat 
Council in 1946 and served as chair- 
man of the executive committee until 
his death. Forbes is survived by his 
widow, GERTRUDE. 


JOBS 


GeorcE T. Harper, superintendent 
at the Omaha plant of Swift & Com- 
pany, Chicago, retired recently after 
more than 45 years of service with 
the firm. Harper joined Swift at the 
National Stockyards, East St. Louis, 
Ill., in 1916 in the protection depart- 
ment. He subsequently was trans- 
ferred to Swift’s Evansville, Ind., 
plant, was named foreman there 





i. 


and in 1951 was transferred 
Omaha as superintendent. He has 
been succeeded at Omaha by J. PF 
Foster of the Evansville plant, 


W. S. Bercutot has been name 
district manager of the central sale 
territory of Swift 
& Company, Chi- 
cago. He suc- 
ceeds E. J. 
Rooney, who re- 
cently retired. 
Beightol started 
with Swift in 
1947 as a sales- 
man at Harris- 
burg, Pa. and 
subsequent- 
ly held various 
sales, managerial and administra. 
tive positions at Fort Wayne, Ind, 
and Chicago. He most recently has 
been manager at Swift’s Fort Worth, 
Tex., general sales unit. The central 
territory includes all of Chicago and 


W. S. BEIGHTOL 


parts of Indiana, Michigan, Iowa, i 


Ohio and northern and central Ill- 
nois within its boundaries. 


Dr. Donatp D. Tottey has been 
named inspector in charge of the 
Portland, Ore, 
station of the 
Meat Inspection 
Division, U. § 
Department 
Agriculture. He 
succeeds Dr. M 
M. Woods, who 
retired last May 
after more than 
45 years of fed- 
eral service. Dr 

Tolley goes 
Portland from Duluth, Minn., where 
he has held the position of inspector 
in charge since April, 1959. He for 
merly served with the MID at Water 
town, S.D., and Denver, Colo. Di 
Tolley received the degree of doctét 
of veterinary medicine from Color 
ado State University in 1952. 


PLANTS 


F. W. Fearman Co., Ltd., Hamil- 
ton, Ont., Canada, has invited bids 
for construction of the second phase 
of its plant at Burlington, Ont. The 
second phase will include the addi- 
tion of 11,712 sq. ft. of office space 
26,404 sq. ft. of plant space and 39; 
166 sq. ft. of garage space. Cost d 
the new addition has been estimated 
at about $500,000. 


Sheridan Meat Co., Sheridan 
Wyo., is back in full operation fo 
lowing a fire last November 


DR. TOLLEY 
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damaged a major part of the plant. 
The firm recently held open house 
in the renovated portion of the plant. 
The new section includes the kill 
floor, the hide department, rendering 
department, boiler room, compres- 

refrigerator room and one new 
cooler. ARTHUR F’. Hurrorp is presi- 
dent of Sheridan Meat Co. 


DEATHS 


Cant F. A wsrecut, 60, former 
manager of the Denver plant of The 
Cudahy Packing Co., Omaha, died 
of a heart attack. Albrecht was a 
veteran of more than 35 years of 
service with Cudahy. He was operat- 
ing his own meat brokerage firm 
in Denver at the time of his death. 
Surviving are his widow, Muitprep, 
and two children. 


Evcar E. Moss, 53, plant manager 
at John Englehorn & Sons, Inc., 
Newark, N. J., died of a heart at- 
tak June 19. Moss recently re- 
ceived $1,000, a medal of honor and 
acertificate of merit from the Amer- 
ican Society for the Prevention of 
Cruelty to Animals for his contribu- 
tion toward the development and 
use of a humane method of stunning 
hogs before slaughter at the Engle- 


horn plant. Surviving are his widow, 
EVELYN, and four children. 


Joun E. Hatey, 65, retired man- 
ager of the refinery products divi- 
sion at the Swift & Company plant 
in Grand Rapids, Mich., passed away. 
Haley retired last January after 
more than 27 years of Swift service. 
He is survived by his wife, Ottve, 
and two daughters. 


Joun A. BEALE, 78, owner of the 
now-defunct Beale Packing Plant, 
Augusta, Ga., died recently. The 
firm ceased operations in 1939. 


SAMUEL A. Herrick, 69, superin- 
tendent of the chemical division 
plant of Darling & Co., Chicago, 
passed away June 20. Herrick was a 
veteran of 37 years of service with 
the Chicago rendering firm. 


TRAILMARKS 


Fourteen employes of The Cudahy 
Packing Co., Omaha, have complet- 
ed a 10-week course in first aid 
and safety practices, according to 
Rupy Krist, assistant chief of se- 
curity at Cudahy. Krist said the 
course covered the usual first aid in- 
structions with emphasis on safety 
practices and the use of oxygen, plus 


a session on how to cooperate with 
the rescue squad. He said the com- 
pany hopes to train all 25 men on the 
security force and about 90 supervi- 
sors in the safety course. 


The board of directors of the 
Western Regional Beef Council, 
which met recently in Reno, Nev., 
has commissioned John O’Rourke 
Advertising Agency of San Francisco 
to plan and direct a campaign to 
promote greater consumer use of 
western beef. 


The state of New York has grant- 
ed a charter of incorporation to 
Hungarian Meat Products, Inc., 1134 
Lincoln pl., Brooklyn, listing capital 
stock of 100 shares, no par value. 


ANDREW A. MAHONEY, superin- 
tendent at New England Dressed 
Meat & Wool Co., Somerville, Mass., 
a division of Swift & Company, Chi- 
cago, has completed 50 years of con- 
tinuous service with Swift. Mahoney 
started as a clerk in the shipping 
department of J. P. Squire Co., also 
a division of Swift, at East Cam- 
bridge, Mass., in 1911. He was named 
assistant superintendent in the soap 
factory in 1927 and was appointed 
superintendent of that operation five 
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FOURTH MEAT HYGIENE Seminar, sponored by Meat In- 
spection Division, U.S. Department of Agriculture, was 
held June 12-16 at meat hygiene training center, Uni- 
versity of Chicago. Shown (seated, |. tor.) are: Drs. C. 
H. Kitselman, school of veterinary medicine, Kansas State 
University; J. D. Lane, head, meat hygiene training cen- 
tet, University of Chicago; A. R. Miller, meat packing 
onsultant, Arlington, Va.; V. H. Berry, meat hygiene 
taining center, University of Chicago; J. C. deHoll, chief 
staff officer for procedures and training, USDA; C. H. 
Pals, MID director; Col. N. F. Christensen, commandant, 
neat and dairy hygiene school, Army Medical Service, 
Washington, D.C.; Col. W. E. Jennings, Fifth Army vet- 
*inarian, Chicago; W. D. Murdock, technical supervisor, 
poultry inspection branch, USDA, and F. P. Jaggi, school 
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of veterinary medicine, Texas A & M College. Standing 
(I. to r.): Drs. R. K. Jones, school of veterinary science 
and medicine, Purdue University; J. B. Corcoran, Okla- 
homa State University; P. J. Brandly, chief staff officer 
for biological control, USDA, Beltsville, Md.; R. W. Mohri, 
lowa State University; G. T. Woods, University of Illi- 
nois; D. M. Fluharty, Washington State University; R. P. 
Crawford, Auburn University; Peter Olafson, Cornell 
University; R. D. Barner, Michigan State University; D. 
O. Jones, Ohio State University; A. W. Dade, Tuskegee 
Institute; D. C. Kelley, Kansas State University; R. K. 
Anderson, University of Minnesota; H. B. Wright, Uni- 
versity of Missouri, and J. H. Stewart, MID, Michigan 
State University. Meat hygiene teachers in attendance 
represented 14 of the 18 U.S. veterinary schools. 
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BOSS J CHOP*CUT INCREASES YOUR PROFIT-POTENTIAL 


thru new operating efficiency and expanded capacity 
in relation to bowl size, power consumption and 

time cycle. It produces the juicier, more flavorful 
sausage preferred by today’s critical consumer. See 
the BOSS J CHOP «CUT in operation. Write to us 

for list of satisfied users in your own area. Cold facts 
will convince you that you can’t buy better than BOSS! 


Re on Ci ae 


—the sausage meat chopper 
of patented “Knife-Safe” design! 


Patented design holds knife securely 
on shaft at any speed. Grind the nub 
when you sharpen knife and main- 
tain accurate knife-bowl clearance. 





BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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years later. In 1959 he became su- 
perintendent of New’ England 
Dressed Meat & Wool Co. 


Canadian Packers Initiate 


Radio Service for Farmers 

A new radio service for Canadian 
farmers and consumers has _ been 
initiated by the 
Meat Packers 
Council of Cana- 
da, J. D. SMALL, 
council presi- 
dent, announced. 
He said that re- 
corded radio 
items will be sent 
as a free public 
service to nearly 
100 radio stations 
across Canada. 

The primary function of this radio 
service is to provide livestock’ farm- 
ers with factual and current infor- 
mation about all phases of the live- 
stock and meat industry, Small 
explained. While most of the pro- 
gramming will be aimed at the 
producer, some of the radio items 
will be of interest to the consumer. 

“The council is very much aware 
of the many decisions which con- 
stantly face producers,” Small said. 
“We feel that information on such 
subjects as market forecasts, the 


J. D. SMALL 


EXHIBIT of National Renderers Association at the annual meeting of the 
American Feed Manufacturers Association emphasized the advantages of an- 
imal protein feed materials and particularly the high energy value of feeds 
containing stabilized animal fats. In the picture at the NRA booth are A. J. 
Gehrt, manager of quality control, Moorman Mfg. Co.; R. J. Fleming, presi- 
dent of National By-Products Co.; Mrs. J. Beucher, Nick Beucher & Sons Co., 
and Judy Carr, exhibit hostess for the association. Feed manufacturers were 
told that a poultry laying ration with 5 per cent animal fat yields 1,386 
more eggs annually per 100 birds with less feed. Meeting: was in Chicago. 





production of quality animals, good 
livestock management practices, the 
current feed situation, proper ways 


of shipping and handling livestock, 
and many other subjects of interest 
to producers can be of real value.” 
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ST. JOHN 
TRANZ-PORTER 
No. 668 


SILENT 
CUTTER 


DUMP BUCKET 


UPRIGHT 
EMULSIFIER 


Increase Production by Eliminating Labor! 


Movin 
use a 
tinuous stuffer. 


The smoothly-operating Tranz-Porter will pump emulsion di- 


product faster means moving it easier, too, when you q \e 
t. John Tranz-porter pump and a St. John #2015 con- = 


ST. JOHN No. 2015 
CONTINUOUS STUFFER 


rectly to the emulsifier at a steady, pre-determined rate. 


Assures high volume with minimum labor cost. 


ST. JOHN & CO. 


5800 S. Damen Ave., Chicago 36, Illinois 


ee? SS OS eee eS eS OS OS 


NATIONAL PROVISIONER, JULY 1, 1961 


45 








RECENT PATENTS 


The data listed below are 
only a brief review of recent 
patents pertinent to the read- 
ers and subscribers of this 
publication. 

Complete copies of these 
patents may be obtained by 
writing to the Editorial depart- 
ment, The National Provision- 
er, 15 W. Huron st., Chicago 
10, Ill., and remitting 50¢ for 
each copy desired. For orders 
received from outside the U.S. 
the cost will be $1.00 per copy. 











No. 2,966,698, APPARATUS FOR 
TRANSFER OF VISCOUS MATE- 
RIAL, ESPECIALLY SAUSAGE 
MEAT, INTO RECEPTACLES, AS 
FORINSTANCE,SAUSAGE 
SKINS, patented January 3, 1961 
by Anton Thielen, Bremen, Ger- 
many, assignor to Vemag Verdener 
Maschinen-und Apparatebau, Zweig- 
niederlassung der Sudostholtz 
G.m.b.H. Metz & Co., Verden-Aller, 
Germany, a corporation of Germany. 

The apparatus includes a hopper 
opening into a container, with a 
spirally-wound rotary conveyor en- 


gaging the inner wall of the con- 
tainer and adapted to convey and 
to scrape off the sausage meat along 











| 























the inner wall of the container, this 
conveyor defining a free space in 
its center permitting free axial 
movement of the sausage meat in 
either direction in the container. 


No. 2,975,067, METHOD OF PRE- 
SERVING COMESTIBLES, patent- 
ed March 14, 1961 by Alexander 
Winterberg, 3 Ramat Schaul, Haifa, 
Israel. 

The method comprises preparing a 
viscous aqueous emulsion, in which 
the dispersed phase is a non-toxic 
carbon-chain polymerizable plastic, 
consisting of polyvinyl acetate, vinyl 
acetate mixed with wax, vinylidene 
chloride, or vinylidene chloride 
mixed wtih vinyl chloride, admixing 


thereto pure sorbic acid in granula 
form and applying the emulsion 
the comestibles to be protected, w; 

original undissolved granules stil] 
present in the material in undis. 
solved condition. 


No. 2,965,491, CONTINUOYs 
MANUFACTURE OF SAUSAGE 
patented December 20, 1960 by Qg. 
den A. Clemens and Howard p§ 
Bonheimer, Chicago, and Harvey q 
Trombly, Park Forest, IIl., assignoy 
to Swift & Company, Chicago, Ill, , 
corporation of Illinois. 

The patent includes a_ method 
claim for molding the sausage meat 
mixture into a_ sausage, including 
the steps of evacuating the air from 
a confined space, filling the space 
with the mixture, passing an electric 
current through the mixture to get 
up the mixture into a self-sustain. 
ing form and removing the confine. 
ment from the set up mixture. 


No. 2,980,541, METHOD Of 
PACKAGING BACON, patented 
April 18, 1961 by Norman A. Mae. 
Donald, Los Angeles, Cal., assignor 
to Luer Packing Co., Los Angeles 
Cal., a corporation of Delaware. 

A method of packaging shingled 
bacon slices is characterized by: sep- 
arating shingled bacon into shingle 
units and placing these shingle units, 





Sound your “A” for Asmus, importer of the world’s finest spices, 
blender of the nation’s best seasonings. 


Asmus Brothers 


spare no effort to 
produce the world’s finest || 
spices and seasonings 
—to make your product 


taste better! 


emus Brothers, The 
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without inversion, on a_ backing 
sheet; placing a shingle unit with 
the backing sheet remaining there- 
under on a shelf having the width 


of the shingle unit; placing the front 
panel of a package member over 
the shingle unit, and then folding 
the sides of the package member 
over the sides of the shelf. 


No. 2,981,081, APPARATUS FOR 
COOLING VEGETABLE AND AN- 
IMAL PRODUCTS, patented April 
25, 1961 by Hans Christian Larsen, 





Kongens Lyngby, Denmark, assignor 
to Aktieselskabet Thomas Ths., Sab- 
roe & Co, Aarhus, Denmark, which 





is a limited-liability company of 
Denmark. 

A cooling plant for cooling mois- 
ture-containing products is disclosed 
comprising a cooling chamber, cool- 
ing members extending vertically 
within said chamber, product sup- 
ports disposed in the chamber to 
expose at least part of each unit of 
product to the cooling members, and 
a number of vertically spaced-apart 
braking strips extending away from 
the cooling members and at right 
angles to the direction of the natural 
connection circulation of air in the 
cooling chamber. 


No. 2,978,737, APPARATUS FOR 
GASSING ANIMALS AND FOWL 
PRELIMINARY TO SLAUGHTER, 
patented April 11, 1961 by Alvin W. 
Hughes, Milwaukee, Wis. 

A gassing chamber is provided, 





disposed above floor level and in 
which gas is retained by gravity. 
There is a vertically-movable eleva- 
tor cage movable into and from the 
chamber with a loading ramp having 
a terminal loading station portion 


with which the cage is registrable 
and a discharge chute having an un- 
loading station portion with which 
the cage is registrable. The bottom 
of the cage may be tilted at the un- 
loading station to deliver gassed 
creatures by gravity ento such chute. 


No. 2,974,700, FEEDING AND 
CUTTING MEATS, patented March 
14, 1961 by Cecil Anthony Waters, 





Manhattan, Mont., assignor, by de- 
cree of distribution, to Lola Waters. 

Meats are said to be cut into fine 
particles with the juices retained 
and the fibrous structure of the 
meat is not destroyed by pressure 
and grinding. The meat is slowly 
pressed against a die where a high- 
speed cutter slices off that portion 


forced into the die by the pressure. 





GS Fa OO ens SE OO ED 
No other stuffer...at ANY price can equal the 


ST. JOHN #2015 
CONTINUOUS 
STUFFER 
5000 Ibs. of HOT DOGS 
PER HOUR! 


COMPLETE, Ready for installation 
*4 225” 


Write, wire, phone 


ST. JOHN & CO. 


5800 S. Damen Ave., Chicago 36, lilinois 
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Chicago Docks Handling 
O B Fats, Oils Extend Service 
The Iroquois Docks at the mouth 

MEAT PACKING REFRIGERATION of the Calumet River, said to be 
ideal for shipping and transhipping 
of edible and inedible oils and fats, 
have been opened to all foreign and 
domestic traffic by Iroquois Termin. 
als, Inc., a subsidiary of Luria Broth. | 
ers & Co., Inc., Chicago, which has 
leased the shipping and _ storage 
facilities from the Chicago Shor 
Line Railroad. 

Steaming facilities for oils and fats 
feature railroad tracks and equip- 
ment for 30 tank cars, comprising 
the largest installation of its type on 
the Great Lakes. Provisions haye | 
Kohlenberger’s complete refrigeration service for the been made for loading and unloading WITHI 
meat industry ranges from the supply of off-the-shelf 30 tank cars of liquids at the same Momplete 
compressors to complete specially designed systems time. 
for clients such as Don Smith Meat Company, Los The dock consists of 2,700 ft. of 


Angeles, California. modern steel and concrete facilities, 
Since 1922 the Kohlenberger name has signified quality The channel depth is 26 ft., which is 
and dependability in refrigeration systems and equip- sufficient to load vessels to the max- 
ment. We'd like to put this experience to work for you. For imum permitted through the De. 
a no-obligation evaluation of your refrigeration require- troit River. Steamers may dock and 
ments phone Chuck Kohlenberger at LAmbert 5-3521. load unaided. Currently operating 


dock facilities include four bridge 
cranes equipped with clam shel 
scoops and six storage pits. 

The large pumping capacities and 
abundance of steam for heating # 


solidified liquids will assure faster # 
KE CONDENSER: KRAKICE MAKER: KMV COMPRESSOR: 


Heavy dutyindustrial 10-60 tons ice capa- 20-200 HP Heavy transhipment with pean teas i 

evaporative condens- city per unit. For use duty hi-speed indus- duced risks of railroad and ship 

er. 10-200 tons. —— ice regen ao vate demurrage, according to Luria. Im- 
freon refrigerants. ports and exports of many of these 

ZT) products formerly were transhipped §; 
Ke zie tae sien cakes tr ialnaliaditess by rail from New York or Gulf ports #" 

at considerable cost. The new dock- 
ing facilities reportedly will permit 
direct route water shipping at sub- 
stantial savings in freight and han- 
dling charges. 

Ernest A. Conaway, whose expeti- 
ence covers 14 years in the fats and 
oils management field, will supervise 
the terminal operations. Edward J. 
Ruskamp, formerly of Swift & Com- ie 
pany, will be traffic manager. His 
experience has included the supet- 
vision of all phases of transporting 
fats and oils for many of the meat 
packer’s units. 

Scheduled for completion in 198 
é is an expanded version of the pres 
Catch and retain valuable wig é ¥ ; ent operation. The first tank farm in 
solids in easily removable ae : a aA the Chicago port area will be built 
basket. Prevent clogging ee P ox 147 devas near ‘the Te 
eg eve pete me gi ew Docks. This second stage involves 

Don't buy a competitive = the building of storage tanks- 
drain at a few dollars heated, agitated and lined—with 
cheaper when the WHITFORD drain made drumming facilities for all types of 


especially for meat packing plants will ast 5 ; visions for more 
save you thousands of dollars a year. liquids, including pro 


Free illustrated folder and prices on See page A-6 of than 1,000,000 gals. of liquid 


request. — oils, etc. These new facilities also 


WHITFORD DRAIN co Meat Industry” will include rail holding tracks, 


for details hi ill h total capacity 
1819 South Brook St. Louisville 8, Ky. —— san od cas ¥ 


ENGINEERING CORPORATION 
1600 WEST COMMONWEALTH AVENUE, FULLERTON, CALIFORNIA 








Especially made 
for packing houses 
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jayed: set solid. Minimum 20 words, 
Wo, odditional words, 20c each. ‘‘Posi- 
uth tion Wanted," special rate; minimum 20 
) be HB words, $3.50; additional werds, 20c each. 





Unless Specifically Ins: ructed Otherwise, All 
Clossified Advertisements Will Be Inserted 
Over a Blind Box Number. 






CLASSIFIED ADVERTISING 


Count address 
words. Headlines, 
vertisements, 75c 
$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 


numbers 
extra. 
line. 


box 
75c¢ 
per 


or as 8 
Listing ad- 
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BARLIANTS 





WEEKLY SPECIALS 


SPECIAL OFFERINGS 

REFRIGERATED TRUCKS. 
3773—GMC mdi. V-6, 150004 capacity, 18’ in- 
sulated Van, new June 1960 ______ Bids requested 
3774—GMC._ mdi. 450, = capacity, 18’ in- 


sulated Van, new June 1958 
| 3775—International, 
Van, 


Bids requested 
18’ insulated 
Bids requested 


25000 capacity, 


new June 1958 





| Current General Offerings 
| 3232—MIXER: Buffalo 200# _----_----------- 


$495.00 
| 2855—FROZEN FOOD SLICER: GEMCO mdi. 


auto. feed, ‘ee steel table, 50” x I5!/,” 
Neoprene be It, EPO SE $2,350.00 
2916—FROZEN MEAT. cumTER. Weber mdl. He 922, 
GG}, hones. Se. Wilts o- 2202 ne ae! 750.00 
2978 SILENT CUTTER: "Buifole #50, 30 HP ‘motor 
Oe GEN atc ea ee een eg eet $975.00 


| 3335—STUFFER: Globe 200# cap. 
| 3314—STUFFER: Buffalo 500+ 
| 331I5—STUFFER: Anco 400# cap 
3074—SLICER: U.S. mdi. 70-6" 
3007—GRINDER: Buffalo 766-B, 
| Globe, 854” plates, 3 
SUG0NE an ee 
2629—BENCH SCALE: Toledo style O860A, 50x x | 
oz. graduation, on stand. _____-------__--- $200.00 
3249—BENCH SCALE: Howe, 125 x 2 oz. grad., 
w/50# x 25# tare beams, on stand _____- $300.00 
3213—SCALE: Toledo Long Column, 500% dial $325.00 








er ae yor Bagg "Big Boy", stainless 

EE Let SE ass be $47: 

s7ot “TROLLEYS: “anny galv., 43%” — ue 
2815—GAMBRELS: (900) similar Globe tan? 7 
trolley vareiascce cc Oe ae 
3785 ROCKFORD FILLER: mdi. U7 aaa $150.00 
| 2087—EXPELLER: Anderson ''Red Lion", factory re- 
a RS Sey Cee eee $4,800.00 
Sr Pig Enterprise mdl. 4066, jktd. 
ea ees ea. $750.00 
336 SMOKESTICK WASHER: Anco #460, w/3 HP. 
sie: CO COTO on ee 50.00 
eink oa Inland top & bottom __--_- $150.00 
2013—LOAF STUFFER: Mepaco, air oper. $1,050.00 





C-2135A—SAW: Biro mdl. 


11-L, 10” throat, stainless 
steel moving table HP . $150.00 


| C-21I5I—SMOKEHOUSES: (6) stainless oo cob- 

| inet type, 2-rails. 4-sets doors 41” x 75” 
| floor in rail, 2479” x 146” inside, Powers 

tL GARG leon ce es ee $4,000.00 

(caalt—FaMco ti mdi. E, a,” link,’ Neo- 

prené hetts..'(6. WP, mit: 22-62 $750.00 

| C-2267—TY-LINKER: oe "ACL ...----$1,200.00 

[a Anco, 40 HP. mtr., w/St. Louis 

esac -$1.050.00 

| c24%4_cHOP. CUT: "Boss mdi. 70-6, ‘'J'' knives, 

A a Lag Gd ia sf ee ae pep ey ae 000.00 

| c- 2505 ACUUM PUMP: Ingersoll-Rand, 12 x 6, 

TOLR. rote 5822 _..-- $550.00 


CIEL VP CHUN MIXER: Boss size N-40, w/hand 


ti baw. 1S HP mites $i, 100.00 
| C-2628—WRAPPER: Bacon Package Machi-~ 

EO in Cree crn imines ae $2,000.00 
| C-2864—DRYER: dnl x 16’, flat bolted heads, direct 

drive, 40 HP. $1,650 00 
"C-3252-TRUCKS: "ie 0) General Purpose, St. John 


+rS stainless steel. 8'” long x 35” wide x 2/.” 
high a ee _...ea. $165.00 





Now in Progress 
Liquidation Sale 


| Swift & Co.—Cleveland, Ohio. 
Many select items remain—all prices reduced. 





NOTE 
All items subject to prior sale and confirmation 
© New, Used & Rebuilt Equipment 


¢ Liquidators and Appraisers 





WRITE FOR FULL PARTICULARS 
625 N. Kedzie Ave., Chicago 12, Ill. 


| SAcramento 2-3800 — 


and PLEASE REMIT WITH ORDER 
oth. | MISCELLANEOUS EQUIPMENT FOR SALE 
has | HOG 
rage 
“ss CASINGS THE LAZAR COMPANY 
f chentatn DELIVER ~ brokers * dealers * sales agents * appraisers 
ats | : 
luip- SAYER & CO. 1709 W. pata ye : CHICAGO 22, ILL. 
ising 810 FRELINGHUYSEN AVE. mat 60200 
e On NEWARK, NEW JERSEY. 
have NEW—USED—REBUILT 
" USDA LABELS EXPEDITED 
ding within HOURS OF RECEIPT $6.50 EACH MACHINERY FOR MEAT PACKERS— 
omplete services—Gov. information, labels, 
same = blue prints. FDA, ete. Available monthly RENDERERS—SAUSAGE PROCESSORS 
ca Pet cues y. wunson ond ALLIED FOOD INDUSTRIES 
» O é 
liti Ibee Bidg., 1426 G Street, N.W. 
ities. Washington 5, D.C. Telephone REpublic 7-4122 
ich is ANDERSON EXPELLERS 
max: | Participating memberships available All Models, Rebuilt, Guaranteed 
De in non-profit 
r INTERSTATE SHIPPERS ASSOCIATION We Lease Expell 
< and Miho w. Roosevelt Road Chicago 50 I, | PITTOCK & ASSOCIATES, Glen Riddle, Penn. 
‘ating Telephone COlumbus 1-7593 
ridge PERISHABLE LCL SHIPMENTS FOR SALE: One scrapple kettle, iron with agi- 
tator 1000 lb. Two steam jacket kettles, iron 
shell AE CABRLOAD RATE 1000 gal. One 400+ Buffalo clipper or chopper 
NATIONWIDE with motor. One mixer 1000 Ib. with motor. Will 
Inquiries Invited sell separate or as a whole VERY CHEAP. Con- 
s and tact J. O. SPICE and CURE Co., 414 W. Pratt 
WWE BUY STEER FLANK STEAKS: Packed in | 8“ Baltimore 1, Md. 
>ating mall units. Also other beef cuts and offal. 
Vhat have you to offer? W-307, THE NATIONAL 
faster GIGVISIONER, 527 Madison Ave. New York 22, | NEW FREEZER DOOR FOR SALE. 6 FEET HIGH. 
1g re- I. Y. IN ORIGINAL CARTON. Edwin A. Ptak Co., 
rf 3925 West 31st St., Cicero, Ill. Telephone Bishop 
ship 7-5293. 
ln DISTRIBUTORS 
: ISTRIBUTORS WANTED: In all parts of the | FOR SALE: SLICER U.S. 170 G.S. in excellent 
these nited States and Canada for Italian specialty | condition. New Parts, completely overhauled. 
‘ipped mpeg ee sen redueen ee eg $1195.00 F.0.B. Can be seen and triei. FS-314. 
ports 4) THE NATIONAL PROVISIONER, 527 Rasen eee 
ra adison Ave., New York 22, N. Y. 
doe ‘4 FOR SALE: 500 ton hydraulic crackling curb 
yermit LOIN PAPER press with steam pumv. PHILIP CUDDEBACK, 
b ated wet strength EXCELLENT QUALITY | R. D. 2, PHELPS, NEW YORK. 
t sub- pper for fresh pork cuts at LOW LOW 
io CES. 
han ll — pend Ser samples and prices or FOR SALE: Pitney Bowes folder and inserter, 
new condition. Full price $950.00 F.O.B. Troy, 
BORAX PAPER PRODUCTS CO. Ohio. Write to BRAUN BROTHERS PACKING 
xpell- 350 East 182nd Street CO., Troy, Ohio. 
ts and New York 57, New York 
re ee REFRIGERATED TRUCK FOR SALE: 1960 Inter- | 
yervise national 8 ft. 6 aluminum body. Kold Hold plate. 
ard nf JOBBERS—DISTRIBUTORS Like new. Will sacrifice. Jackson Package Serv- 
XCEPTIONAL OPPORTUNITY: For individual | 1¢¢- 813 Water St., Jackson, Mich. 
Com- @pbber ree manufacturing companies in- 
+o merested andling outstanding products, as 
T. His DY-TO-EAT Smoked butts, salami for beer, MISCELLANEOUS 
super- nd Wisconsin summer sausage. Territories open 
é all sections of the country. HAVING SMOKEHOUSE PROBLEMS? 
porting WISCONSIN MEAT PRODUCTS, INC. CONTACT GREGG INDUSTRIES, 763 S. Wayne | 
a meat 3 N. Pierce St., Milwaukee 12, Wisconsin | Place, Wheeling, Illinois. Telephone Lehigh 7- | 
- C519. 
ls TOP NOTCH MIDWEST 
n 1962 a TLY FINISHED: With expansion | LEON K. WALLACE: Kindly contact us as soon 
herp . hog ing for good jobbers on exclusive | as possible. PRESERVALIE MANUFACTURING 
> pres- a Se Ss. Outstanding products. Beef, lamb, | COMPANY, FLEMINGTON, NEW JERSEY 
‘arm if ATION, Sausage. Contact Box W-294, THE 
a bul Menge ts PO VIBIONER, 15 W. Huron St., 
ve 
-oqquois SALE—LEASEBACK 
nvolves 06 ® CATTLE & SHEEP Sell your EXISTING manufacturing or warehouse 
fan facility and lease it back. Or, have built to your 
ks order on a site of your choice a NEW warehouse 
_wi SAU or manufacturing facility under a term lease ar- 
1 “ P SAGE CASINGS & manuta 
ypes 0 | 
MIMAL 4 LA N D & Our most recent transaction with your industry: | 
yr more Se STAHL-MEYER, INC., new facility, 140,000 sa. | 
d lard, ling Agent © Order Buyer ft., Bronx, N.Y. 
os also ter Counsellor @ Exporter © Importer | Apply in confidence to 
' CROSS & BROWN COMPANY 
aml Real Estate 
e 29-27 Bridge Plaza North 
07 Long Island City 1, N. Y. 
$0, DEARBORN ~ 1p CHICAGO 5, ILL, Att: Mr. Robert Waldron 
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CLASSIFIED ADVERTISING 


[Continued from po 





POSITION WANTED 


HELP WANTED 





MEAT PACKER ACCOUNTANT: 41 years old. 
Married. B.S. degree in accounting. 9 years’ ex- 
perience in packinghouse as general accountant, 
cost and payroll supervisor, personnel manager 
and office manager. Would like challenging 
position with a progressive company. Write Box 
W-311, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





ANIMAL HUSBANDRY GRADUATE: 32 years 
old. 8 years’ experience in all phases of beef 
cuts and carcasses. Seeks challenging position 
with opportunity for advancement. W-300, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ml. 





SAUSAGE FOREMAN-SUPERINTENDENT: 19 
years’ experience. Cost conscious. Expert for- 
mulation and uniformity. Will relocate imme- 
diately. Prefer southeastern sections of Ohio. 
References. W-295, THE NATIONAL PROVI- 
SIONER, 527 Madison Ave., New York 22, N. Y. 


U. S. GOVERNMENT INSPECTED PLANT 
(In Business over 30 years) 


DESIRES SALESMEN: To sell packaged meat 
products (Institutional and retail) to chains, in- 
stitutions and distributors, also to work through 
brokers. Exclusive territory will be given to man 
with background in sales pertaining to the food 
industry. Territories open in New England, Ohio, 
Pennsylvania, Indiana, Virginia and other south- 
eastern and southern states. W-287, THE NA- 
TIONAL PROVISIONER, 527 Madison Ave., New 
York 22, N. Y. 





INDUSTRIAL ENGINEER 
PROMINENT: Nationally known consulting firm 
needs qualified graduate INDUSTRIAL ENGI- 
NEER. Position requires travel. Good employee 
benefits. Would be helpful to have engineering 
drawing experience. All inquiries treated con- 
fidentially. Reply to Box W-279, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





PLANT MANAGER: Naional packer trained. 24 
years’ experience. 14 years’ as manager. Age 48. 
Supervised multi plant slaughter operation. 
Presently employed. Desire change. W-310, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





IN A RUT? Let me smooth it out as your as- 
sistant or superintendent. Educated, qualified, ex- 
perienced in top spot. W-273, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





SAUSAGE SUPERVISOR: Thoroughly experi- 
enced, interested in a position with a progressive 
firm. Available in about a month or 6 weeks. 
W-296, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ml. 





MANAGER SUPERINTENDENT - CONSULT- 
ANT: Proven executive ability. Broad practical 
experience in all operations. Available now. 
W-297, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





wishes position with reliable packing firm. W- 
298, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





MEAT MAN: Very capable. 


ures. W-299, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 


HELP WANTED 


SALESMAN WITH POTENTIAL 
TO MANAGE OTHERS 


First-rate opportunity to take over territory 
and sell name brands of consumer goods to re- 
ceptive buyers in military market. Starting 
salary $7,200 plus commission (guaranteed to be 
at least $1,800 a year), car and expenses. Future 
earnings picture especially bright. Applicants 
must have had experience in the meat industry 
to be considered. Write: 
PERSONNEL SEARCH DIVISION 
THE PERSONNEL LABORATORY, INC. 

500 Summer St., Stamford, Conn. 











PACKAGING MACHINERY 
SERVICE REPRESENTATIVE 


Nation-wide packaging manufacturer offers an 
excellent opportunity for a service representa- 


tive experienced in vacuum packaging and gas | 


flushing equipment. Send resume of training 
and experience to Box W-301, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





OFFICE MANAGER 


PROGRESSIVE: Meat processing plant in up- 
state New York needs an office manager comp- 
troller. I.B.M. system presently being used. Meat 
packing plant experience preferred. There is 
an excellent future for the right man. W-303, 
THE NATIONAL + <a 527 Madison 
Ave., New York 22, N.Y 





| FOR: New York State, 


| Virginia and Maryland. To sell our seasonings, 
TOP CATTLE BUYER: On terminal markets | 





Experienced—buy- | 
ing and selling, office management, good at fig- | 


| 313, 








SALESMAN 
FOR THE SOUTHEASTERN STATES: To sell 
our seasonings, cures, binders, emulsifiers, ce- 
reals, phosphates, tenderizers, caseinate, sauces, 
soup mixes, etc. EXCELLENT PROPOSITION to 
right man. 
KADISON LABORATORIES 
1850 W. 43rd St., Chicago 9, Ill. 
Telephone YArds 7-6366 





WOULD YOU LIKE TO LIVE IN FLORIDA? 
SALES MANAGER: Need young aggressive man 
to supervise routes, open new accounts, sell 
large accounts, pork, beef, and sausage through- 
out the state. Give salary needs, resume of ex- 


| perience and enclose picture. W-288, THE NA- 


TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





SALESMAN 
Eastern Pennsylvania, 


cures, binders, emulsifiers, cereals, phosphates, 
tenderizers, caseinate, sauces, soup mixes, etc. 
EXCELLENT PROPOSITION to right man. 
KADISON LABORATORIES 
1850 W. 43rd St., Chicago 9, Ill. 
Telephone YArds 7-6366 





SALESMAN 

AGE 30-55; With experience in southwest, to sell 
two new machines designed for the small packer 
and industrial cleaners for the food industry. 
Liberal drawing account against adequate com- 
mission. Meat packing experience desirable. W- 
THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





LABORATORY TECHNICIAN or CHEMIST: For 
production control, testing, development, for 
New Jersey seasoning company. Kindly submit 
resume. All replies held in strict confidence. 
W-312, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N.Y 





| SALESMAN: Quality line portion control and 


retail pack frozen meat. State territory covered. 
Must have top level connections. All oe yes held 
confidential. Resume must 
tion. W-302, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N.Y 








BEEF CUTS MANAGER 
CAPABLE: Of assuming full charge of all beef 
cuts in a rapidly expanding operation. Inde- 
pendent midwest packer offers top salary and 
other benefits to right man. Send full details to 
Box W-282, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 





BEEF MAN FOR SALES AND PRODUCTION. 
CHICAGO AREA. REPLIES CONFIDENTIAL. 
W-305, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





PLANT WANTED 


WANTED TO BUY OR LEASE: Small 
or processing plant, Wisconsin, Michigan 
nesota. PW-306, THE NATIONAL PRO 
15 W. Huron St., Chicago 10, Ill. 








H.R.I. PLANT WANTED: Prefer Wise 
linois or Michigan. Give details as { 
equipment etc., in first letter., PW-2% 
NATIONAL PROVISIONER, 15 W. Hup 
Chicago 10, Il. 





WANT TO BUY: Small bologna manuyfy 
plant in metropolitan New Jersey. PW-39 
NATIONAL PROVISIONER, 527 Madi 
New York 22, N. Y. ; 





WANTED TO BUY or LEASE: Small 
ing or processing plant, Wisconsin, Mi 
Minnesota. PW-306, THE NATIONAL 
SIONER, 15 W. Huron St., Chicago 10, 





PLANTS FOR SALE OR REN 





C@OLER SPACE FOR RENT 


BONERS, MEAT PROCESSORS, OIL 
PROCESSING and CASING COMP. 
Available immediately. Ample dock 


space available. Telephone Mr. August” 
cago, DR-3-4500. 4021 S. Normal Ave., 
tll. , 





STATE INSPECTED ABATTOIR: For 
tains 2,897 square feet. Capacity kill 
per day. Room for expansion. Located 
from Atlanta, Georgia. Just off expre: 
details, contact ROCKDALE ABATT 
PROCESSING PLANT, Milstead Road, 
Georgia. 





NON-FEDERAL INSPECTED PLANT: © 
bed kill floor, 4 coolers, 1 freezer, 
sausage kitchen, small city, very 
labor. THE A. LINAKER Co., 
Linaker, McGehee, Arkansas. Telep 
CA 2-3440. 





FOR SALE: SAUSAGE FACTORY in 
Florida. Established 14 years. C 
equipped, 3 refrigerated trucks and 
and retail rouges. Will sell with or 
real estate. Must have $15,000 cash. 
terms. FS-309, THE NATIONAL PRO 
15 W. Huron St., Chicago 10, Ml. 





FOR SALE: With or without equipm 
ing plant in northeastern Ohio. Col 
killing and sausage manufacturing. 
Main plant, 36,000 sq. ft. floor 

out buildings 10,000 sq. ft. floor 
sacrifice. FS-308, THE NATIONAL ~ 
SIONER, 15 W. Huron St., Chicago 





FOR IMMEDIATE LEASE OR RENT—D 
5,000 Sq. Ft. cooler space, truck loadii 
RR siding and office located at 3001_ 
Ave., Detroit, Mich. Contact MARVIN: 
David Scott Building, Telephone We 
5663. 





SMALL PACKING PLANT: For sled 
In A-1 condition. 35,000 Ibs. sausage 
kill floor, cutting rooms, office, 
space, freezer, etc. all well equip 
price $58,000 or will lease for $6,000 | 
Location, West Branch Michigan. 
Rabidue, 135 Hall St., West Branch, 











Tom Huheey 
MU 1-4334 





Personalized Buying Service 
Hi-Grade Ohio—Indiana Hogs 
CINCINNATI LIVESTOCK COMPANY 


Livestock Exchange Bldg. 
Cincinnati 25, Ohio 
Excellent Truck & Rail Service 








HOG BUYERS EXCLUSIVELY 


W. E. (Wally) Farrow 
Earl Martin 


FARROW and COMPANY — 
Indianapolis Stock Yards + Indianapolis 21, 
Telephone: MElrose 7-5481 
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